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A new scientific development in meat curing 
Enthusiastic acceptance has proven its excellence 


Provides radical reduction of time for processing 
cured and smoked meats 


Eliminates curing room —saves cooler space 
Reduces handling and labor costs 


Packers carry only current production inventory, thus 
reducing inventory risks and capital requirements 


Finished products are of fine quality, have excellent 
color fixation, longer shelf life, superior tenderness 


PRESCO FLASH CURE 
is one of the many products for meat processing developed in our research laboratories 


a ESERVALIN E nome oF PRESCO propucts 


MANUFACTURING COMPANY pean 
LEMINGTON + NEW JERSEY CANADIAN DISTRIBUTOR. 





NOW- cx improved 
All Steel Fatricated 


TRACK 
SWITCH 


with Steel Hardened Runways—By Globe 
Made with dies so that every part is now 
uniform and interchangeable 








The new and improved GLOBE All Steel 
Track Switch is completely interchangeable 
with the standard GLOBE Duncan type 
switch and it will replace any such switch 
by simply removing and replacing 4 bolts. 
It can also be furnished with pig-tails (or 
short pieces of welding ends of rail) that 
can be welded onto present or new tracking 
installations. These pig-tails are so made 
that they can be bolted or welded solid to 
the switch. 


Among the many advantages of this all steel 
switch (as compared to the old style cast iron 
switch) are: 

1. 10 times stronger and sturdier for longer 
wear 

2. Easily installed in your present system 

3. Hardened steel rails 

4. Switches are available either painted or 
galvanized 

5. All parts of these switches are uniform and 
thus completely interchangeable within 
themselves 


See ES ae 
For faster switching time, longer wear and ; 


trouble-free satisfaction, install the new GLOBE ai 
All Steel Fabricated Track Switches on your 

present tracking installation. Consult your 

GLOBE salesman or write: 








Representatives for Europe and Middle East: SEFFELAAR & LOOYEN N.V. 99, WALDECK PYRMONTKADE THE HAGUE, 
NETHERLANDS. TELEPHONE: 60 18 11 
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. Meat men have one word for it.... 


r 


VITAPHOS * 


Satest—Most Effective—Most Economical 








Here is the MULTI-phosphate additive that insures proper pH Manufactured 
for fast cure and uniform texture of frankfurters, wieners, under 
bolognas, minced ham and all types of meat loaves. Finer First Spice 
flavor, too... every time! VITAPHOS cuts smoking and cur- U. S. Patent 


ing time, helps eliminate short meats and fat separations, seals 
in meat juices and moisture, increases yield of plump, color- 
ful meat products that STAY ALIVE longer in storage, in 
transit and “at final destination”! — Starts working in the 


silent cutter — keeps working to the last delightful mouthful! 


No. 2,876,115 



















Sole Manufacturers of the Famous wT 
= " 
HAVOR-LOK —Natural and Soluble Seasonings FIRST SPICE a 


VITAPHOS —Phosphate for Emulsion Products 
VITA-CURAID — The Phosphate Compound for Pumping Pickle 
TIETOLIN —Albumin Binder and Meat Improver 

SEASOLIN —-Non Chemical Preserver of Color and Freshness 
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in Oakite 





Mechanized 
Sanitation 
for 

Meat 
Packing 
Plants 


Send today for new bulletin on 
Packing Plant 
Cleaning Techniques 


Latest advances in cleaning techniques for meat packing 
plants are spelled out in this fact-filled, 12 page booklet. It 
outlines procedures for cutting sanitation cost through use 
of modern equipment, specialized materials. Look at these 
sections: 

* Smoke house cleaning 


° Hog scalding 
* Trolley cleaning 


© Smoke stick washing 
¢ Odor control 

¢ Paint stripping 

© and many more! 


Other sections deal with mechanized cleaning equipment, 
specialized cleaners to speed up and simplify meat plant sani- 
tation. Free fact-filled literature like this is just one of the 
Big Plus factors from Oakite. Ask the Oakite man about the 
other pluses. And send for your copy of Mechanized Sanita- 
tion for Meat Packing Plants today! Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y. 


OAKIT 


Est. 1909 
years’ leadership in industrial cleaning 
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. you get a better 
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MEPACO LIVER LOAF 
MOLD comes witha 
stainless steel plate to 
place on top of the prod- 
37 ut and flatten the loaf. 
33 Two-piece sliding lid 
covers the mold. It is 


MEPACO MEAT LOAF MOLD 
has a spring-tension, non-leak 
lid which makes loaf trimming 
unnecessary and eliminates jelly 
or air pocket. Available 4” x 4”; 
4%" x 5”; and 12” long. Also 


ew il bl ‘ 3 y, ” ° ” ” ” 
a availa : in I, : x available 33%,” x 334"; 3%” x 
Hy Py aii an pe a, 3 % a An x 4”, and either 24” 
x4; 4h) xX “air " Bre 
5] and all other molds are or 27" long, as specified. 


either 24” or 27” long, 
vail as specified. 



























Al; ee 
ye MEPACO HAM MOLD is the only two-piece, all 
: stainless steel ham mold. Meat acids or phosphate 
47 cures will not adversely affect this mold. Controlled 
ind pressure produces a boiled ham firm for slicing. 
Available 4” x 4”; 4\, ” x Ss 4\, ” x 6"; a x 
55 5%”; and all molds are 12” long. 
ob, > 
OF a 
—— MEPACO DUAL LOAF MOLD 
ensures a uniform product; saves 
time and labor! Spring-tension 
cover compensates for expansion 
and contraction during cooking, 
MEPACO PRE-SLICING HAM thereby eliminating jelly and air 
MOLD enables the packer to pockets. Spacing assures full cir- ; 
supply these sandwich sizes de- culation of steam or water and a. . 
manded by retail trade: 334” x decreases cooking time 30%. : . 
ou; 2 8 SEM 84 Available 35%,” x 3%"; 3%” x . ’ 
4%)" x 4%)"; and either 24 or 37%"; 4" x 4"; 42" x 4%)"; and : : 
27” long, as specified. Also either 24” or 27” long as speci- a. : 
available size 3%” x 6%” in fied. fo 4 
= length as specified from 16” to . 
ne 24” long. —_— 








MEAT PACKERS EQUIPMENT CO. 


1226 - 49th AVENUE » OAKLAND 1, CALIFORNIA 
Telephone KEllog 2-1655 Cable: MEPACO - OAKLAND 
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WILLIAMS 


‘“‘NO-NIFE’’ HOGS 
AND HAMMER MILLS 


Invariably Williams equipment pays for itself in a 
short time through increased output of uniformly 
top quality by-products, much greater grease recov- 
ery, more efficient cost-reducing handling. 


@ EXTRA PROFITS FROM BY-PRODUCTS—ZJn one opera- 
tion, a Williams will reduce dry bones, cracklings, 
tankage, glue stock and other dry materials to sizes 
down to 8 mesh, even with grease content up to 14%! 
Finished size is held consistently uniform—fines and 
oversize particles are kept to a negligible minimum. 


@ EXTRA PROFITS FROM GREASE— Meat scrap, green 
bones, carcasses, entrails and other offal, when hogged 
to smaller and uniform size in a Williams, will give a 
much greater grease yield of better color, without using 
excessive heat, and regardless of extraction process. 


Williams has helped hundreds of renderers and packers 
make Extra Profits through the production of more and 
better by-products. It will pay YOU to investigate. 


Aok For Complete Details 





_ WILLIAMS LINE IS COMPLETE 


@ COMPLETE “PACKAGED” PLANTS designed to 
produce ready-to-sell by-products 

i @ VIBRATING SCREENS @ STEEL BINS 

@ BUCKET ELEVATORS and CONVEYORS 


| WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th St. . 


WILLIAMS 





S CRUSHERS pee Rs TT CHREDDERS 4 





OLDEST AND Tet eee ten MANUFACTURER OF HAMMER MILLS IN THE opamp grees 

















St. Lovis 6, Mo. | 
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REFRIGERATION 
SYSTEMS 


GEBHARDT 





No. 400 FREEZER UNIT. 





4 For Cold Storage Freezers This freezer unit is for automatic hot gas defrosting. It is capable of 
producing any desirable temperature as low as 25 below O and can 
e ° . be defrosted daily in less than ten minutes. The warm gas compart- 
6 For Fast Freezing and Combination ment is protected by outside insulation so that the cold air of the 
Freezing and Storage room cannot reach the defrosting surface. By using this unit you 
eliminate ice and frost from dropping on the floors. You also do not 

e For Bacon Chilling Freezer and Bacon have to remove any product during the defrost period. 
Te ° R Only Gebhardt’s have a patented air static insulation atomizing pan 

mpering ooms on every unit. 


Only Gebhardt's patented construction has a self-scrubbing action on 
the inside to keep it clean. 
Only Gebhardt?’s have five different air capacities on the same unit. 


Sales and Service in all principal cities. 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 














3625 WEST ELM STREET e MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 





TIONAL PROVISIONER, AUGUST 5, 1961 














MEAT MACHINES 


... for the entire plant 


Dehairers 
Tubs 
Gambreling Tables 








Hog Hoists 
Tripe Scalders 
Chop « Cut 
Cutters 
Grinders 
Mixers 
Stuffers 

Beef Hoists 
Head Splitters 
Track 
Hangers 





Conveyors 
Cookers 
Presses 
Shredders 
Hashers 


an CHOP - CUT or J CHOP - CUT 


Landers 
“BOSS” builds the finest Chop * Cut for cutting double bladed knives. 
Permeators conventional chopping of preground meat “BOSS” builds the J Chop » Cut for 
Trucks in the coolest, fastest manner, resulting in | faster cutting of unground meat. A unt 
a product of homogenous cut, superior | formly fine textured product is produced. 
binding qualities, and absorption of mois- | The J Chop © Cut is furnished with twelve 
ture. Chop + Cut is fitted with six cool J shaped adjustable safety knives. 


3 dea wrcacts SUPPLY COMPAN! 


CINCINNATI 16, OHIO 
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NOW! KADISON 
KEEPSWEET, 


extends the FRESH, 





al SWEET TASTE of your 
.*| PORK SAUSAGE 5 to 7 days 
: L-O-N-G-E-R! 


















E xtended sweetness, minimum returns, greater cus- 
tomer appeal and 5 to 7 days longer shelf life are 
all yours when you use Kadison KEEPSWEET Pork 
Sausage Seasoning. The result of a unique method 

I of handling and blending oils and spices and made 

with accepted M.1I.D. ingredients, Kadison 

KEEPSWEET was discovered and perfected after 

years of research in our own laboratories. This 


t for important advance in curbing rancidity in pork 


a4 sausage is another example of Kadison’s con- 
velve tinuous research to provide better flavor, color, 


shelf life and yields in serving the meat industry. 


* 
qa SO FD  erefectning Chemists fo ihe. Food Grdusoy 


LABORATORIES, Inc. 


1850 WEST 43rd ST. © CHICAGO 9, ILL. 
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NEW STYLE 
KNIVES 


put new life in— 
older style cutters 





al 


° they cut faster 
© they cut cooler 
they stay sharp 
, longer 
cu Batisle., © they_last longer 


«--for 10 Models of Buffalo Cutters 





Silent . “ \ *Knives are made of 

retested Converter _ a special analysis stainless 
Model'No. Model No. — \ steel highly polished to 
86-X = “a \ minimize friction. They reduce 
58-X —. roll back of meat and 
49-X \. can process frozen meat if 


44-X “ge for 12 hours. 


N 
ee 


N 


DOP Trnnnwexo 








Older cutters spring to life with these unusual knives. They're new 

... they're thoroughly tested... they’re designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 
converter. Try a set and see for yourself! 


Fe ...the name you can depen 
5 aise on for the newest and best! 
ay, at - 

— sausage machinery 


JOHN E. SMITH’S SONS CO. + 50 BROADWAY, BUFFALO 3, N.Y. » NEW CHICAGO OFFICE: 5681 N. LINCOLN AVE., CHICAGO 45, ILL. * PHONE LONG BEACH 140 


ORDER _ 


Company 
Model No. No. Sets —~ 


TODAY ene ee 











THE NATIONAL PROVISIONER, AUGUST 















-T Make Up To 4% More Profit From Your Skinless Operation! 








29180cl 


New l96I 
Blue Ribbon 


“| — WIENIE-PAK 


: Skinless Casing 


. . » Specifically Engineered To 
Adhere To the Highest Standards 
of Accuracy and Uniformity! 


There is definitely a difference in skinless casings! New where casing size and stuffed strand diameter are one 
1961 Blue Ribbon Wienie-Pak is a remarkably engi- and the same. This reduces confusion in casing selec- 
neered, close tolerance, quality controlled casing that, tion, providing another step forward in sausage 
coupled with the unique Tee-Pak-Trol* System, intro- kitchen uniformity! 


duces a new era in sausage kitchen uniformity and 


provides a solution to the staggering unit package Investigate New 1961 Blue Ribbon Wienie-Pak and 


the Tee-Pak-Trol System now! Get a new standard of 


@ = give-away” problem! 
pe A eee sausage kitchen uniformity and make more profit thru 
est! Furthermore, Tee-Pak gives you a new skinless casing controlled unit package weights! Call your Tee-Pak 
size designation that makes sense! New 1961 Blue Man soon... every day gained means more dollars of 
4140 Ribbon Wienie-Pak is coded with a numbering system profit earned! 
= *Service Mark 





Tee-Pak, Inc. TtE Chicago e San Francisco 
DAK Tee-Pak of Canada, Ltd., Toronto ¢ Tee-Pak International Co., Ltd. 




















Make Up To 4% More Profit From Your Skinless Operation 
RI 


Revolutionary |— 
A August - 


TEE-PAK-TROL|~ 
SYSTEM |: 




























ighten 

. Brings New Uniformity To the Sausage Kitchen! pw 
. Gives Skinless Unit Package Weight Control! 93 
. Increases Profit on Your Skinless Operation! | of li 
t solved 


Overweight “give-away” in unit packages of skinles: | a § 
wieners alone is costing the industry conservatively | i] have 
over nine-million dollars annually! could co 
gan as 
vetted ( 
ific and 
Lnspectio 
Research 
\ dley b 
Asricult 
vhack, 
When 
Committ 
that the 
rend ac 
of water 






By installing the revolutionary Tee-Pak-Trol System 


and New 1961 Blue Ribbon Wienie-Pak@ you can and will a 
control “give-away” weights to a practical, predetermined La rf 
average of two and one-third percent AND get far greater ee 
over-all sausage kitchen uniformity! nittee 
: ising | 

The Tee-Pak-Trol System is the result of three years of intensive, scientific work. 9 9 
It is a proved, soundly conceived, fully implemented, complete plan of quality 1d re 
control that can be installed quickly and without the addition of expensive | TE ne 
equipment! And, best of all, IT’S YOURS SIMPLY FOR THE ASKING! | mi 
; 2vabl 

For a full run-down on the Tee-Pak-Trol System and the New 1961 Blue Ribbon | cong 
Wienie-Pak, Call your Tee-Pak Man! Call NOW ... it means more dollars ;2m t 


of profit to you! *Service Mark | With 





Tee-Pak, Inc. TEE Chicago e San Francisco 


r've 
PAK Tee-Pak of Canada, Ltd., Toronto « Tee-Pak International Co., Ltd. ly di 
shot 
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Carrousel a la Ham 


We commend to our readers’ attention for 
‘heir amazement—certainly not for their 
iightenment or amusement—the latest de- 
tchen!! -lpments in connection with the added- 

jisture ham question. 
| Itnow appears that by the time the ques- 
nt») mof 100 per cent vs. 110 per cent ham is 
' glved for the federally inspected segment 
__ *) the meat industry, almost as many indi- 
kinles; juls, government agencies and committees 
atively. iJ have “sat” upon this merry-go-round as 
could comfortably fill Yankee Stadium. What 
gn as a problem that should have been 
vetted (and, presumably, was) on a scien- 
ific and objective basis by the USDA Meat 
ingection Division and the Agricultural 
Research Service has degenerated into a 
. oley ball game in which the Secretary of 
Agriculture has invited everyone to have a 

vhack, 

When the Secretary named a three-person 
committee two weeks ago it was announced 
that the group would “review and recom- 

rend action to the Secretary on the question 
of water content in uncooked hams and other 
smoked pork products. This committee will 

eview staff studies made by the USDA’s Di- 
ison of Meat Inspection as well as the testi- 
ony presented at a series of regional public 
| earings on USDA regulations establishing 
elevel of water permitted in smoked pork, 
particularly smoked hams.” 
Wenow learn (see page 18) that a specific 
proposal on the ham question will be pub- 
-ished in the Federal Register soon. Inter- 
Sted Persons and groups will have 30 days 
1 which to comment. A final decision con- 
‘ivably could be made within 60 days; how- 
ver, the committee will not be bownd by the 
proposal to be published. The special com- 
nittee will act as a consumer panel in ad- 
ising the Secretary, and in doing so it will 
: ek out and receive the opinions of experts 
ity | 1d representative persons. 

iE neither the group nor the Secretary is 

'mmitted to the proposal, and it is unbe- 

ovable that it will be universally acceptable 
ibbon | Consumers and processors, where do we go 
2m there? Off on another round of ham 
arings? 


2 Mork | Without r js ‘ 
| eflectin 
lorehig g in any way on the 


ess of the committee members, we 
iclude that this rigamarole of one step 
— and two steps back is designed to 
‘da a diversion so that the Secretary 
Y divest himself of a very hot ham which 
should not have lifted in the first place. 
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News and Views 





The 56th Annual meeting of the American Meat Institute 


will open at 9:30 a.m. Friday, September 15, with a flannel- 
board presentation on “Selling a New Idea,” which will key- 
note the “Patterns for Progress” theme of the five-day con- 
vention at the Palmer House, Chicago, the AMI announced 
this week. Dr. George M. Beal and Dr. Joe M. Bohlen, both 
professors of economics and rural sociology at Iowa State 
University, Ames, will make the presentation. 

The AMI also announced that representatives of the three 
largest organizations of retailers in the nation will participate 
in the program on Monday morning, September 18, which 
will be devoted to consumer attitudes toward meat. The 
Monday session will begin with a report on a nationwide 
study of consumer habits, practices and preferences in meat 
buying, made especially for the AMI by Family Circle maga- 
zine. Presenting the report will be Robert Jones, editor-in- 
chief, and Grace M. White, food editor of the magazine. 

A panel composed of three retailers, three packers and a 
newspaper food editor then will discuss all aspects of the 
study and what they point to in meat merchandising. The 
retailers on the panel will be George Jenkins, president of 
Publix Super Markets, Inc., Lakeland, Fla., and president of 
Super Market Institute, Inc.; Thomas Tarpy, president of 
Tom Tarpy’s Markets, Columbus, O., who will represent the 
National Association of Retail Grocers of the United States, 
and Jack Brewer, vice president in charge of meat operations, 
Jewel Tea Co., Inc., Chicago, representing the National As- 
sociation of Food Chains. The packer panelists will be F. J. 
Townley, vice president of Swift & Company, Chicago; M. B. 
Thompson, executive vice president of Geo. A. Hormel & Co., 
Austin, Minn., and John Watson, vice president of Tobin 
Packing Co., Inc., Rochester, N.Y. Dr. Raymond W. Mack, 
chairman of the department of sociology at Northwestern 
University, Evanston, Ill., will be the moderator. 


More Tender Beef, produced by Swift & Company’s patent- 


ed tendering process, will be available to consumers all over 
the United States and the world through the formation of 
ProTen, Inc., a Swift subsidiary which will license other 
meat packing firms in the use of the method and provide 
technical service. Another of the 10 largest U.S. packers is 
drawing up plans to acquire a license under which it will be 
able to process and sell beef, of U.S. Good grade or above, 
bearing the ProTen mark coupled with its own brand. Swift 
scientists have scheduled visits to Hawaii, Australia, New 
Zealand and European countries to explain the method and 
help packers establish techniques and controls. Oscar House 
is president of the new corporation and Paul Goeser is exec- 
utive vice president. 


The Maine Independent Meat Packers Association has a new 


president—Felix E. Pinkos, general manager of the Portland, 
Me., branch of The Cudahy Packing Co., Omaha. Pinkos was 
elected by the board of directors last week to fill the unex- 
pired term of Tom Rice, C. H. Rice Co., Bangor, Me., who 
resigned as MIMPA president because he is leaving the meat 
packing industry to open an IGA supermarket. The associa- 
tion will elect officers for 1961-62 at its annual convention 
on October 13-15 at the Bethel Inn, Bethel, Me. 


The Final Version of a general farm bill agreed on by 


House-Senate conferees this week extends for another year 
the 1961 feed grains program passed by Congress last March 
but authorizes the Secretary of Agriculture to suspend the 
program if he determines next year that a shortage of corn 
and other feed grains may be developing. Authority to place 
lambs under marketing agreements and orders was removed 
from both the House and Senate bills before passage. 


Why Armour Star is the Bacon 
the butcher brings home 

You pet the meaty Bacon. every tome even you fetpe the lead of the 
wes rates the Armour Star. 
Sod even thet prize se wont do unt: ts tomered pst an Teimmed 
the way the butcher would do Ht tmse! exverepentiy close to the ean. 


butcher. He knows ony one out of § terre 


The sents tet anat the 
Aomo Ste ay tee meaty 
Bie boteter dongs home 


ABOVE: Ad emphasizes that 
man who knows takes home 
Star bacon. BELOW: Flank wing 
is removed as a part of the 
belly squaring operation. 


LEFT: Cliff Cornell, quality control staff member, measures green bellies 
see that they fit grade standards. RIGHT: Amount of cure is checked 


ANUFACTURING facilities 
—and particularly those 


used for producing | sliced 
bacon—have been renewed at the 
South St. Paul plant of Armour and 
Company at a cost of about $750,- 
000. More significantly, local man- 
agement has set the new equip- 
ment to work under a quality 
product merchandising concept and 
a rigorous quality control program. 


This is in keeping with over 
company policies enunciated | 
William Wood Prince, chairman ¢ 
the board, in his annual reports. 

While the factors of manufac 
turing uniformity are scrutinize 
internally by members of th 


nd reje 
ot have 
ffective 
achecke 
member: 
The ' 
yuality 
bsophy i 
lent mai 
on dep 
e pro 
beneral 
South § 
ne poo! 


quality control department, emp 


phasis is placed on examining th 
product as the customer will see 
Product line employes exami 


LEFT: Skinning machine deposits bellies on table for final knife work bed 
they move to cure injection machine. CENTER: Employe adjusts instrum 
on smokehouse for product processing. Temperature and time records & 
compared with procedural specifications. RIGHT: Leon Andress, smok 
meats foreman, takes temperature of a belly hanging in new chill cool 
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‘Mhe completed packaged products 
nd reject those packages that do 
othave the proper eye appeal. The 
ffectiveness of their examination is 
schecked by quality control staff 
men bers. 
The workings of this Armour 
huality control-merchandising phil- 
psophy are exemplified in an excel- 
ent manner in the new sliced ba- 
on department. In commenting on 
e program, Maurice E. Barnes, 
beneral manager for Armour in the 
South St. Paul area, notes that it is 
emhe poor package that, unfortunate- 
y, has the greatest impact at the 
self-service case. Upon examina- 
ion, this package is the one that is 
ejected by the consumer and such 
ejection will be repeated by any 
umber of shoppers. 
With repeated handling, the poor 
kage will deteriorate further 
mil the market manager will have 
package it, mark down its price 
Fduy it himself. None of these al- 
Matives is good for repeat sales, 
merves Barnes. 
“AS a consequence, Armour’s ba- 
mm department is disinterested in 
aging yield figures as such, 
mes reports. The department re- 
& the 2 to 3 per cent reject 
ages to protect the consumer of 
Product. This is not a loss policy 
@ the plant is able to merchan- 
fits flawless packages at a more 
Mutable price. Tight quality con- 
ee tepresents a plus factor that 
mS the packaged products out of 
Strict price category, says 
the general manager. 
The high quality concept starts 
the fresh product. Bacon in- 
tended for Armour Star packaging 
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PARTIAL view of new bacon slicing 
department shows two of the lines. 


has the flank wing trimmed while it 
is being squared. The factors of 
leanness, color and width are all 
checked against a quality specifica- 
tion at this time. 

The green bellies are transported 
to the pickle injection station which 
has some of the new equipment. 
Here the bellies are skinned with 
a Townsend unit, pass a butcher 
who makes the final inspection and 
move through the Anco injection 
machine. 

While the amount of cure inject- 


ed depends on a combination of fac- 
tors, such as length of stroke, air 
pressure, etc., machine performance 
is checked by a quality control rep- 
resentative. In carrying out this 
check, the fresh belly is weighed 
and then rescaled carefully after in- 
jection. The weight values for this 
test are calculated in green weight 
increments of 2 oz. The level of cure 
in the meat is a most critical factor 
in achieving flavor uniformity and 
must be checked closely, says Wil- 
liam Dougherty, quality control 
manager. 

The cured bellies move on trees 
into the smoking department where 


SHINGLED groups are check weighed here. Indicating units (center, both 
sides of conveyor) flash the number of one-third of slices that must be added 
or removed to make proper weight for the individual bacon group. 
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facilities have been expanded and 
improved by the addition of seven 
Julian Engineering automatic air- 
conditioned houses which are mon- 
itored by Taylor instruments for 
temperature and humidity. Actual 
readings from the recording chart 
are taken to check performance in 
heat processing with the recom- 
mended procedures for time and 
temperature. The internal tempera- 
ture of the finished bacon is record- 
ed as a final check. 

Smoke for the houses is provided 
by Mepaco generators. In his final 
check, the quality control staff man 
compares the color of the finished 
product with the product specifica- 
tions. While this admittedly is a 
somewhat subjective evaluation, the 
technique does prevent product 
which appears to be “off-smoke” 
from moving further in the bacon 
processing sequence, Dougherty 
comments. ; 

The smoked bacon is placed in 
a new 80,000-lb. capacity room 
equipped with Recold dry coil re- 
frigeration units for proper chilling. 
This additional refrigeration capacity 
permits the Armour St. Paul plant 
to chill its bacon rapidly for pro- 
tection of the aromatic factor in 
bacon flavor and also to hold down 
excessive shrink. 

Before the chilled bacon is moved 


into the slicing department, it is 
placed in a new tempering room 


where it is conditioned for block- 
ing with a new Anco bacon press 
and subsequent slicing. If high- 
speed slicing machines are to make 
a clean non-smearing and non-shat- 
tering cut of the product, it is im- 
perative that the chilled bellies be 
properly tempered for this opera- 
tion, comments R. E. Platt, who is 
plant superintendent. 

The bacon quality control pro- 
gram includes taking the internal 
temperature of bacon slabs in both 
the chill and tempering rooms. 
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LEFT: Shingled groups on their boards are inserted into cartons at this s i mak 


up i 


tion. RIGHT: Thick-sliced bacon is packaged on this line with machines us! The \ 
for setting up and closing cartons of weighed blocks of sliced bacoff quickly 


The bacon slicing department has 
three high speed slicing, scaling, 
packaging lines on which Anco slic- 
ers cut and phase the shingle 
groupings. At the first station an em- 
ploye takes the ends and places 
them on bacon board for packaging 
as product of the second grade. 


FINAL check = of 
weight and appear- 
ance of packages is 
performed here and 
observations are re- 
corded. Sign above 
scale says: Your job 
depends on sales— 
Sales depend = on 
quality—Quality de- 
pends on you.” 


The shingled groups pass over 
the automatic bacon board feed and 
continue to the Emhart conveyor- 
ized weighing section. In using this 
scale an indicating light flashes the 
amount of bacon that must be add- 
ed to or removed from a group to 
make correct weight. This scale 
registers from 4% to 2% slices 
plus or minus. If the shingled group 
exceeds this range, perhaps the 
equivalent of 0.1 0z. to 2.5 oz., de- 
pending on the number of slices per 
pound, the indicator flashes “Do 


cartons 


u 
Not Pass” and the group is removs * : 


for careful weight adjustment. TI etoina 
two make-weight operators can ened 
at a glance whether the throwout § oko 
over or under. The two operatofl icheld 
handle the oncoming units in an & pound 
ternating pattern; each operat cnvey 
reads the scale in front of her { 
the group she will adjust, if this § paints 
necessary. refrige 

The passed groups are convey rome 
to the insert section where a Thie ing it 
setup machine places a _ semi acort, 
sealed, rigid-side window carton @ 1). 
the compartmented conveyor. Aj ang , 
mour uses the Container Corporg gone 
tion of America bacon carton whidl the ¢ 
is delivered with two ends ope¥ attach 
The setup machine bellows the cal in th 
ton, distending the ends into a Wid conta 
opening, into which the operator it seque 
serts the shingled bacon on iff gmb] 
board. The filled carton then pass# nates 
through the sealing machine whid§ ty ing 
in successive steps “burns” the wal imum 
on the inside of the end flaps, apf rectly 
plies glue, compresses the endy turin 
heat seals and finally cools off tll show 
warm areas. Fir 

The finished carton discharged 4 stack 
the packoff station where an opel§ date, 
ator exercises the final quality iD lots 
spection steps. If the appearance @ 3 ; 
the package is in some way matte dock 
she rejects the package. Reasons fo cons 
rejection include a misaligned make dock 
weight slice, misaligned shingle ang cont 
vacant area in the window. Reject cuts 
cartons are opened and the reshing kraf 
gled bacon is reinserted properly 4% pro 
a fresh carton. This extra care! 


ment t 
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ging builds self-service selling 
r, according to Barnes. 

Two types of cartons, the Armour 
Ws brand and the second grade, 
we stored in the setup machine. 
Periodically, the second grade units 
¢ shingled bacon accumulated by 
Mi first inspector are fed into the 
ph ging line without wasting time 

SF |, changeovers. 

The new bacon carton features a 
age window on its face along with 
fe Armour Star logo, the Armour 
mat protein legend and opening 
gi dosing instructions. The back 
quently is being used to promote 
fmour's Name-the-Recipe contest 
si carries the brand and illustrates 
skage opening and closure. 

ne of the lines is equipped to 
tkage Armour’s thick-sliced prod- 
“i The carton, set up by a Klik 
Iok unit, moves on the conveyor to 
fe station where a_ thick-sliced 
goup is inserted to a Concora clos- 
ing machine and finally to packoff. 
The various lines can be adjusted 
quickly to accommodate the longer 
cartons used for brands other than 
Amour Star, reports Platt. 

Filled shipping cartons are sealed 
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ent. Tf automatically, code dated and then 
. Can {4 travel by conveyor into the new 
‘owout # moked meats assembly room which 
peratom isheld at 40° F. Fresh meat in wire- 
in aN &# bound boxes or shipping cartons is 
(operat conveyed from the cutting depart- 
: her {§ ment to another new assembly room 
if this § maintained at 25° F. Tailoring the 
refrigeration in these two assembly 
convey rooms to.the product aids in keep- 
a Thie ing it at the peak of freshness, 
a SEM asserts Barnes. 
arton @ To the degree that it is possible, 
yor. “and production scheduling is de- 
Corpors signed to maximize this possibility, 
on whidl the customer order identification is 
ds opel attached to the shipping container 
the cal in the product department. These 
0 a Wi} containers are skid loaded in proper 
rator IN sequence as they arrive in the as- 
On Misembly room. This technique elimi- 
Nn. pass@ tates needless handling and helps 
re whic to insure product freshness. A max- 
the wal imum amount of product moves di- 
laps, @§ rectly from the Armour manufac- 
he enc turing departments to customers’ 
s off tif show cases, states Barnes. 

Finished goods containers are 
arged @ stacked on skids and aligned by 
an ope dite. Products are moved in skid 
ality iD lots by industrial irucks along the 
gee P ~ car and 14 truck loading 
Brose Pe i quality control staff man is 
wen we od on duty on the loading 
nile » checking to see that shipping 





pyri i ge are not mishandled, beef 
pe a properly protected with 
oo Ba Paper and stockinette, and 
pei ct Is properly stowed and 
: in the transport vehicle. He 
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RANDOM samples from day's bacon packaging operation are examined by 
G. D. Auten, personnel manager for Armour at St. Paul; M. E. Barnes, St. 
Paul area manager; Richard Platt, plant superintendent, and William Beihl, 
who is smoked meats manager at the Minnesota packinghouse. 


is responsible also for seeing that 
protective shipping containers are 
not abused in plant handling; noth- 
ing annoys a customer more than to 
receive a damaged shipping con- 
tainer and this type of carelessness 
can undo all the efforts to put qual- 
ity into product and package. 

While major renewal work was 
centered on the sliced bacon 
department, other improvements in- 
cluded a new temperature-zoned, 
1,600-head beef chill cooler with a 
centralized and conveyorized station 
for grading work, installation of new 
processing equipment in the fresh 
and dry sausage departments and 
a general overall upgrading of the 
sanitation program. The last-named 
program is a critical factor in quali- 
ty control since it helps to create an 
atmosphere conducive to turning 
out quality products, notes Barnes. 

As for housekeeping, it is al- 
most impossible to manufacture top 
quality products in an environment 
of poor housekeeping, he asserts. 
Part of the sanitation program in- 
cludes the insistence that fresh white 
frocks be worn by all employes. (See 
THE NATIONAL PROVISIONER, page 14, 
February 28, 1959, for a detailed des- 
cription of the new beef cooler and 
page 16, June 25, 1960, for further 
details about the plant’s sanitation 
program. ) 

The effectiveness of the quality 
control program, which while based 
on visual observation is _ back- 
stopped with analytical procedures, 
can be judged by both internal and 
external factors. The quality control 
program provides its departmental 


staff members with an excellent in- 
depth grasp of production problems 
and, consequently, these men fre- 
quently are advanced into responsi- 
ble positions supervising production, 
states Platt. Being customer-orient- 
ed, they are aware of the need for 
quality manufacturing methods, he 
comments. 

The external indicator, which is 
the most important profit indicator, 
is that the demand for Armour Star 
processed meats has been increas- 
ing and at favorable price levels, 
claims Barnes. 

The target for the sliced bacon 
department calls for more than 
doubling its current volume at a 
profit, reports William H. Beihl, 
manager of the smoked meats and 
sliced bacon department. 

Armour’s advertising program is 
built around the quality concept 
and currently employs as its theme, 
“Why Armour’s Star Bacon is the 
Bacon the Butcher Brings Home.” 


Unique Meat Purveying 

Gregory Pietraszek, technical 
editor of THE NATIONAL PROVISIONER, 
will address the 19th annual meeting 
of the National Association of Hotel 
and Restaurant Meat Purveyors on 
“Unique Operations in Meat Pur- 
veying.” The convention is sched- 
uled for October 23-27 at the Em- 
erald Beach Hotel, Nassau, in the 
Bahama Islands. 


Pet Food Group to Meet 
The annual meeting of the Pet 


Food Institute is slated for Septem- 
ber 18-19, Drake Hotel, Chicago. 
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Seek Out Any Restraint of Trade but Keep All 
Marketing Avenues Open, Producers Advise P&S 


Livestock producers who met 
with officials of the U. S. Depart- 
ment of Agriculture last week to 
discuss the Packers and Stockyards 
Act expressed a great deal of con- 
cern over concentration of buying 
power among food chains and meat 
packers and also over feeding oper- 
ations of packers and chains, Roy W. 
Lennartson, deputy administrator of 
the USDA Agricultural Marketing 
Service, announced at a press con- 
ference following the two-day closed 
conference. 

The group recommended a broad 
investigation of livestock buying 
practices to determine whether 
there is restraint of trade, Lennart- 
son said. Conference participants, 
who met at the invitation of the 
USDA, included 17 producers and 
feeders representing a cross-section 
of the livestock industry. 

Concern also was expressed re- 
garding the financial structure of 
the marketplace, Lennartson said, 
and it was felt that there should be a 
review of bonding requirements 
and of the maintenance of custodial 
accounts for shippers’ funds. A step- 
up in the educational program con- 
cerning the functions of the P&S 
Division was advised by the group, 
which observed that the producer 
has many safeguards of which he 
is unaware. 

Some participants disclosed that 
packer bonding, which is advocated 
by the USDA, was discussed at the 
conference but no recommendations 
were made in this area. It was noted 
by some that bonding may give the 
producer a false sense of security. 
Market agencies and dealers now 
are required to post bonds equal to 
two days’ “average” business, and 
the protection can be illusory if pur- 
chases are kited. The discussion of 
custodial accounts, which now are 
required by some terminal markets, 
centered on whether such accounts 
should be made mandatory by the 
USDA. 

The proposals by some livestock 
marketing interests, principally at 
terminal markets, to ban “pencil 
shrink” in country buying and re- 
quire “prompt payment” for all 
livestock purchased, also were dis- 
cussed by the producers, who gen- 
erally agreed that marketing prac- 
tices are so diverse that it would be 
difficult, if not impossible, to apply a 
set of rules nationally. The produc- 
ers emphasized that they want all 
the avenues for the marketing of 
livestock kept open. 

Whether the Packers and Stock- 


18 


yards Division should be taken out 
of the Agricultural Marketing Serv- 
ice and set up as a separate agency, 
reporting directly to an Assistant 
Secretary of Agriculture, also was 
discussed and the producers were 
divided over the efficacy of such a 
move. 

Other problems discussed at the 
July 27-28 conference included 
speculation in livestock by certain 
auction market owners. 

Reasons for the reported concern 
of the producers over feeding oper- 
ations of packers and chain stores 
were not revealed. The Packers and 
Stockyards Division since 1954 has 
been gathering data on livestock fed 
by packers (including chains) for 30 
days or more, and a recent P&S 
report on these feeding operations 
through 1959 shows little change in 
the number of livestock fed during 
the six-year period. 

In 1954, according to the P&S re- 
port, 160 packers fed a total of 555,- 
906 cattle for 30 days or more and 25 
packers fed 12,230 calves. In 1959, 
152 packers fed 593,019 cattle and 
33 packers fed 36,560 calves. Other 
USDA figures indicate that 12,516,- 
000 cattle and calves were placed on 
feed in 26 states during 1959. While 
the data do not permit precise com- 
parison, the total of 606,592 cattle 
and calves fed by packers that 
year is less than 5 per cent of the 
number placed on feed in the 26 
major feeding states. 

The P&S report groups the feed- 
ers under “Ten Largest Packers,” 
“Chain Stores” and “Other Pack- 
ers.” Of the 555,906 cattle fed by the 
three groups in 1954, seven of the 
largest packers accounted for 28.1 
per cent; three chains, 12.6 per cent, 
and 150 other packers, 59.3 per cent. 
Of the 593,019 cattle fed by the 
groups in 1959, six large packers ac- 
counted for 24.4 per cent; three 
chains, 5 per cent, and 143 other 
packers, 70.6 per cent. 

The report on sheep feeding oper- 
ations indicates that 20 firms fed 1,- 
248,295 sheep in 1954, compared to 
24 firms and 701,644 sheep in 1959. 
In the earlier year, six large pack- 
ers accounted for 96.2 per cent of 
the sheep fed by the three groups; 
one chain, .9 per cent, and 13 other 
packers, 2.9 per cent. In 1959, six 
large packers fed 95.5 per cent of 
the total and 18 other packers, 4.5 
per cent. The only time a chain fed 
sheep during the six-year period 
was 1954, according to the figures 
compiled by P&S. 

Hog feeding by packers was in- 


significant throughout the six ye, 
Chains reported none. Two 
packers fed 1,021 hogs in 1959 a, 
none in the earlier years. Twenty 
five other packers fed 12,230 ho 


| 
in 1954, while 31 fed 35,539 in 105 | 


Who’s Who, What's What 
On Ham Moisture Questic 


The mystery over the course 
retary of Agriculture Orville 
Freeman intends to follow fro, 
here on the added moisture hani’ 
question deepened July 28 at a pre 
conference held by Sydney Berdell” 
chairman of the three-person com§ 
mittee appointed by the Secretantl 
to make recommendations. 

Berde announced that a specifid 
proposal was scheduled to be put 
lished in the Federal Register with 


eC: 


in a matter of days, and interested 


persons and groups will have 
days in which to comment. A fins 
decision conceivably could hy 
made within 60 days, he said. How 
ever, the committee will not be 
bound by the published proposal, 

At their initial meeting, member 
of the committee agreed that thé 
committee’s function would be t 
seek out and receive the opinions 0 
experts and representative persong © 
so they can advise the Secretary” 
Berde disclosed. He said the com! 
mittee will act as a consumer pane 
in advising the Secretary. In addi” 
tion to the chairman, who is the” 
deputy attorney general of Minne 
sota, the members are Miss Reba | 
Staggs, director of the department 
of home economics, National Livg 
Stock and Meat Board, and Dr. W 
C. €ole, professor of meat technol 
ogy, University of Tennessee. 

Appointment of the independent 
review committee was described as 
an “extraordinary procedure” by 
Senator Maurine B. Neuberger (D 
Ore.) in a July 29 speech on the 
Senate floor. Senator Neuberger, 
foe of the 110 per cent ham, pointed 
to the public hearings and declared 
“The Secretary has had the infor 
mation. He has had the time.” 

In the meantime, the MID’s ham 
moisture regulations and the proce 
dure leading up to their promulga 
tion on December 30, 1960, were at 
tacked again by Conswmer Reports 
in an article entitled “Act Two: ‘Thy 
Great Ham Robbery,’” appearing 
in the magazine’s August issue. 

The magazine recommends the ¢ 
tablishment of a Consumers Div 
sion within the USDA to review al 
proposed regulatory measures al 
translate them for laymen, review 
existing regulations, propose meas 
ures to other USDA divisions, init 
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miracle of nature... 





improved by the skill of man 


No other process gives sausage the fine smack-your-lips 

flavor that is assured with natural sausage casings. 

But DEWIED goes a big step further by giving you 

THE ADVANTAGES OF natural casings that are cleaned, processed and se- 

lected better by skilled help, under proper supervision, 

FINE NATURAL SAUSAGE with the most modern equipment in an air conditioned 

plant. Delivery in regular pack or finest pre-flushed in 

CASINGS COME TO YOU BETTER plastic bags, as you prefer. We have a plant or delivery 

FROM DEWIED depot near you, ready to serve. Cost more to buy from 

—_—_ DEWIED? Of course not! That's why DEWIED is becom- 

ing America’s fastest growing supplier of fine natural 
paring sausage casings. 





he es- ao 
Divi- our inquiry would be appreciated. 
ow all 


; and EWIED CASING CO. 


eview : 


pon P.O. BOX 562 + SACRAMENTO 3, CALIFORNIA 
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ate consumer information activities 
and otherwise represent consumer 
interests. It also recommends that 
the December 30 added moisture 
regulations be rescinded and that 
“all regulations permitting the use 
of phosphates in meat processing be 
rescinded pending a full-scale study 
of the technical and marketing as- 
pects of the problem.” 

The article is purported to be “a 
condensation of CU’s presentation” 
at the public hearings conducted by 
the USDA in April and May. How- 
ever, no witness from the magazine 
testified at any of the hearings. 


Grade-Palatability Tie 
Demonstrated in Study 


A positive and consistent relation- 
ship between beef grades and pal- 
atability (tenderness, juiciness and 
flavor) was demonstrated in an ex- 
tensive study conducted by the Am- 
erican Meat Institute Foundation, 
Chicago, through a contract with the 
Agricultural Marketing Service, 
U.S. Department of Agriculture. 

Published recently as USDA Tech- 
nical Bulletin No. 1231, “Beef Mus- 
cle Characteristics as Related to 
Carcass Grade, Carcass Weight and 
Degree of Ageing,” the study shows 
that higher grade beef is signifi- 
cantly more tender, juicy and flav- 
orful than lower grades. It indicates 
that the federal meat grader’s sub- 
jective estimate of beef palatability 
on the basis of USDA grade stand- 
ards is about as accurate as labora- 
tory measures of uncooked beef. 

However, the results do not pro- 
vide definite information on how to 
improve grade standards for beef, 
although the report makes the point 
that neither present grades nor lab- 
oratory analyses of beef are infalli- 
ble guides to palatability. 

The report also indicates that pal- 
atability is affected by so many 
factors that a simple objective test 
for this attribute is unlikely in the 
near future. It points out the need 
for much additional research if more 
accurate and more objective means 
of identifying the factors that affect 
beef quality are to be developed. 

The bulletin includes numerous 
tables containing chemical, biochem- 
ical, physical, histological and organ- 
oleptic data. 


Says Animal Fats in Food 
Not Causes of Heart Disease 


Research into causes of heart dis- 
ease at the Rockefeller Institute 
tends to challenge the theory that 
animal fats in human diets eventu- 
ally lead to a coronary condition. 
After nine years of study of diet 
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and its influence on coronary func- 
tions, Dr. Edward H. Ahrens told an 
organization of American physicians 
that absence of fat in the diet may 
lead to heart disease. 

Dr. Ahrens added that a diet rich 
in sugars and starches, but low in 
fats raised the level of fats in the 
blood. He said that blood fats are 
formed by the chemical breakdown 
of carbohydrates. They are not cho- 
lesterol (the material which scares 
people into believing that it will clog 
their blood vessels as a result of 
eating animal fats), but triglycer- 
ides, the main constituent of human 
body fat. 

After trying various diet combin- 
ations, Dr. Ahrens found that people 
with no fat in the diet had consis- 
tently higher fat levels in their 
blood than those on high-fat diets. 

The research also indicated that it 
didn’t make any difference whether 
the fats in the diet were saturated 
fats, such as animal fats, or unsat- 
urated fats, like vegetable oils. 

The National Live Stock and 
Meat Board spokesman said that 
the experiments certainly offer the 
possibility that people who are not 
eating animal products because of 
their cholesterol content may be in- 
creasing the risk of heart disease. 


USDA Lifts Suspension 
Order Against Renderer 

The U. S. Department of Agricul- 
ture has lifted a suspension order 
that had prevented Allied Crude 
Vegetable Oil Refining Corp., Ba- 
yonne, N. J., seven affiliates and 
Anthony DeAngelis of New York, a 
principal in the concern, from par- 
ticipation in any programs financed 
by the Commodity Credit Corp. Also 
lifted from the suspension order was 
Isbrandtsen Co., Inc., New York, 
and a number of affiliates, including 
several shipping concerns. 

The reinstatement followed an 
out-of-court settlement of a civil 
fraud suit filed by the Justice De- 
partment against the aforementioned 
for alleged violation of the False 
Claims Act. The Justice Department 
had charged the defendants with 
shipping $1,200,000 of vegetable oil 
to Spain in 1958 before receiving 
formal U. S. authorization. Terms of 
the settlement were not disclosed. 
The USDA, which refuses to deal 
with defendants in civil fraud cases, 
issued its suspension order July 14. 


Frozen Food Convention 


The National Frozen Food Asso- 
ciation will hold its annual conven- 
tion November 5-8 in the Ameri- 
cana Hotel, Miami, Fla. 


Alabama Packers Tour 
Auburn Meat Laboratory 


A tour of the new meat laboraty 
at Auburn University, Auburn, ; 
was among the high points of 4 
summer meeting of the Alabay 
Meat Packers Association on Jyj 
21-22. The tour was conducted } 
Dr. James Price, assistant profess, 
department of animal husband, 
and head of the laboratory, whid 
will be open for first instruction 4 
fall. 

Members of the Alabama Me 
Packers Association plan to wo 
closely with the university in dM! 
new program, providing researd” 
projects and lending personnel 
help with the practical side of meafh” 
education, according to associatig 
president T. W. (Dick) Cooper 4 
Jones Valley Sausage Co., which ; 
located in Birmingham. 


Banker and Publisher to 
Address Tex-IMPA Meeti 


Speakers at the August 10- 
convention of the Texas Independ 
ent Meat Packers Association 3 
the Sheraton Dallas Hotel, Dalle 
will include Dr. Arthur A. Smith’ 
vice president and economist of thi” 
First National Bank in Dallas, ar 
Ed Wimmer, president of Forwarg’ 
America Publishing Co., Cincinnati’ 
and vice president of the Nation 


Federation of Independent Busi ‘ o 


ness, Inc. Wimmer’s topic will} 
“Preserving Competition Througit © 
Restriction.” 


Two Texas Firms Charged 
With Violating P&S Act 


The U. S. Department of Agric 
ture has charged two Texas packin 


companies with violating the Pack “<4 


ers and Stockyards Act in 1960 b 
buying livestock while insolvent ant 
failing to pay for livestock at th 
time of purchase. The responden 
are Rosenthal Packing Co., Fo 
Worth, and North Star Packing Co 
Paris. 

The USDA alleges in P&S Docke 
No. 2590 that the violations too 
place at posted stockyards in Texé 
Oklahoma and Arkansas. A hearing 
on the charges has been set fo 
September 14 in Fort Worth 

The USDA also announced that i 
has charged an Arkansas packing 
company operator with violating th 
P&S Act by issuing bad checks an 
failing to pay in full for livestee 
purchases. The operator, H. E.} 
lone, does business as the Malont 
Packing Co., at Texarkana. A hear 
ing is scheduled to be held on Sep 
tember 12 in Texarkana. 
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Adjustable to All Types 
and Size Casings 


TY 
INKING 





FEATURING NEW LONG BELT FEEDING UNIT 


Automatic diameter adjustment for artificial, 
sheep and hog casings 


_ 
rn 
= 
_ 
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Over 7300 uniform links per hour 

Links of any length from 32” to 14” 
Cocktail links 1” to 2” 

Up to 18/20 MM casings double linked 
Change lengths in 2 minutes 


COSCO OSOOCEOOOOSOOOOEE SOHOHOHSOSHOHSHSHOSHHOSOHOSHHESESE 


Completely automatic 

Uses unskilled operators 

Man hour and space saving 
Portable... 20” wide x 36” long 


OVER 4,700 
MACHINES 
IN DAILY 
OPERATION 


MODEL 122ACL 


Saving the Meat Industry 40,000,000 Man-Hours Annually 


Distributor and Service Organization for Europe reat d North Africe . 
Seffelaar & Looyen N.V., 90, Waldeck Pyrmontk : 1 


INKER MA 


39 DIVISION STREE 
Manufacturers of TY PEELING MACHINE - 
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‘Everyone Talks 


Frankfurts in 


the Summer, I'll 


Sell Kolbassi,’ 
Says Rzaca— 


And He Does 


ROMOTING a specialty item 

the year-around, and backing 
up his promotion with a steady diet 
of radio and billboard advertising, 
has helped a Pittsburgh packer tri- 
ple his summer business and add 
more than 100 new accounts in less 
than two years. 

The packer is Richard Rzaca, 
president of Arsenal Sausage Co., 
Inc., and the specialty is old-country 
style kolbassi. 

“Tt all started when I got to think- 
ing that everybody and his brother 
promotes hot dogs in the summer,” 
Rzaca explains. “I figured kolbassi 
would be something different to 
promote—something a lot of people 
had heard of but had never eaten. 
So I started to push it.” 

And push it he did. The Pitts- 
burgh packer has spent approxi- 
mately $10,000 in each of the past 
two years in his advertising efforts 
with major emphasis devoted to the 
promotion of kolbassi. 

Arsenal used radio spot advertis- 
ing on Wednesdays, Thursdays and 
Fridays throughout the year and 
with extra coverage during the Eas- 
ter and Christmas holidays. Ap- 
proximately two dozen junior pan- 
el billboards were distributed at key 
sites in and around Pittsburgh. 

The results? Rzaca says: 

“My summer kolbassi poundage 
moved from about 3,000 to its pres- 
ent 8,000 to 10,000 lbs. Last Easter 
we broke a record for ourselves by 
moving 63,000 pounds. Where once I 
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LEFT: Typical junior panel billboard is one of two dozen outdoor posters use 
by Arsenal throughout the year. Use of kolbassi as a charcoal grill meg 
has been the theme of this summer's campaign and has netted good resy 
RIGHT: Dick Rzaca, president of Arsenal Sausage Company of Pittsbu 
stands by one of the five delivery trucks operated by the organiza 


had to push to get into a dealer’s 
store on some occasions, they now 
call me up and ask me to stock my 
meats in their store—especially the 
kolbassi. I give the major credit for 
this to our advertising.” 

Indicative of how effective the 
advertising program can be is the 
fact that one woman actually called 
Arsenal Sausage Co., and said, “All 
right—so you made me buy some 
kolbassi—now how do I prepare it?” 
Rzaca eased her worries by explain- 
ing that “you can bake it, boil it, 
broil it, barbecue it, mix it with ba- 
con or eggs or eat it alone.” 

Advertising was not always 
looked on with such favor at Arsenal. 
Dick’s father, the late Chester Rzaca, 
who founded the firm 40 years ago, 
started the business by riding Pitts- 
burgh trolleys to his customer’s 
stores while laden with baskets of 
sausage. He built the business on 
personal contact and was determined 
to keep to his custom. 

Since Dick took over the firm 
four years ago, he has gradually 
changed the company advertising 


policy to the point where he: 
plans to use 10 per cent of hisg 
profits annually for promotion, 
Along with advertising, } 
feels you must make good pro 
Arsenal’s kolbassi is based of 
old country formula handed ¢ 
from an earlier generation. It's@ 
prised of about 80 per cent pork 
20 per cent beef in hog casi 
“Sell a good product and pn 
it and you'll do all right,” 
says. “You can throw anything iii 
your sausage and cover it with 
lic but it won’t pay in the long mul 
Arsenal Sausage Co., Inc., has 
employes and produces 28 differen 
items. Five trucks are operated }j 
driver-salesmen. The plant’s coole 
has been expanded and a new pack 
aging room has been added. A net 
Cryovac packaging machine is us 
to vacuum pack the sausage at 20 
25 packages per minute. 
Officers of Arsenal Sausage ( 
include Rzaca as president; Eugen 
Sisko, secretary, and Eddie Pas: 
kiewicz, treasurer. Edmund Buczyn 
ski is sausage foreman. 





USDA Reports Progress in Humane Slaughter Program 


Most of the food animals now be- 
ing handled in federally inspected 
meat packing plants are slaughtered 
humanely, Secretary of Agriculture 
Orville L. Freeman reported to his 
Humane Slaughter Advisory Com- 
mittee in Washington last week 
through Assistant Secretary of Ag- 
riculture Frank J. Welch. 

Latest figures compiled for a sin- 
gle month’s operation show that 8,- 
500,000 animals receiving federal 
inspection were slaughtered in 
plants using humane methods, the 


report said. Federally inspect 
slaughtering plants using human: 
methods now total 484. About : 
months ago, a member of the ad 
ory committee estimated that onl} 
124 plants were equipped to slaugh 
ter livestock humanely. 

The Humane Slaughter Act 
which provides that meat and med 
products sold to federal agenclé 
must come from animals slaughter 
by designated humane methods, be} 
came fully effective on August 3} 
of last year. 
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The largest modern dry ice car 
made today—S50 ton capacity. 





CO. promptly delivered 
where you want it... 


as dry ice...liquid...or gas 


Thermlice has established distribution centers in ten strategic areas, listed 
below. Modern 80 ton liquid COz2 depot storage tanks assure constant supply. 
All these distribution depots are now in full operation, completely staffed 
and equipped. e For something special in CO2 service—call Thermice today! 





a 


The biggest and finest liquid CO2 
car in the industry. 70 ton capacity. 


Subsidiary of PUBLICKER INDUSTRIES INC. 


1429 Walnut Street, Philadelphia 2, Pa. 


Philadelphia—DEwey 4-7255 Chicago—KEnwood 6-2244 
New York—COrtlandt 7-8533 Cleveland—VUlcan 3-4166 
Jersey City—SWarthmore 8-2233 Detroit—Vinewood 2-8868 
Washington, D. C.—ENterprise 1-3553 St. Lovis—PRospect 6-0860 
Baltimore—PEabody 2-3550 Boston—ANdrew 8-5250 
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INKLER of Germany 
W (Proc. of 2nd International 

Conf. of U.N. for Peaceful 
Uses for Atomic Energy, p. 252, 
1959) described a novel way of vis- 
ualizing structures and organs using 
radioactive isotopes. Through the 
selection of isotopes that will be 
concentrated in certain tissues, 
glands or organs, the structures in 
question can be located accurately 
by means of an automatic photoscan- 
ning device. 

The device produces a_ photo- 
graphic image 1) by means of a 
light beam that increases in pulse 
frequency or brightness directly 
with the counting rate, which is a 
function of the concentration of the 
radioisotope, or 2) by light emis- 
sion from a tungsten filament as 
current is similarly increased by 
counting rate. The author developed 
a photoscanning apparatus which 
measured radiation intensity in such 
a way as to give the greatest pos- 
sible contrast. 

The author points out that the 
method may be useful for measur- 
ing smaller therapeutic (medical) 
dosages of radioisotopes. An un- 
mentioned usage, however, may be 
for visualization of the bone, fatty 
and lean tissues in the body or 
even the more detailed structures of 
any single tissue. 

Although individual components 
can be determined only after detail- 
ing the distribution and properties 
of the various radioisotopes, the 
method could be useful for ascer- 
taining structure in the intact ani- 
mal or carcass. In clarity of location, 
size and shape, the method could of- 
fer some advantages over ultra- 
sonics (high frequency sound). 

NITRATE-NITRITE: Nitrate and 
nitrite, of course, are commonly 
used in meat curing mixtures for 
stabilization of the reddish pink col- 
or. In certain cases the nitrate/ni- 
trite may be abnormally low in the 
pickle and meat and the color of the 
cured product poor, although the 
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whats new In 





search in 


processor has added adequate ni- 
trate/nitrite to give good color. 

Two recent papers by Eddy and 
co-workers of England dealt with 
investigations on the breakdown of 
nitrate and nitrite in curing brines. 
In the first study (J. Sci. Food Agric. 
11:727, 1960) they found that the de- 
struction of nitrite and nitrate 
seemed to be associated with a high 
surface bacterial count. By swab- 
bing the surface of the meat with 
formaldehyde, they discovered that 
the destruction of nitrate and nitrite 
could be prevented. 

Although formaldehyde cannot be 
used under commercial conditions 
for controlling bacterial growth, the 
study suggests the importance of 
cleanliness in keeping down the pop- 
ulation of bacteria. The authors sug- 
gest that some loss of color due to 
bacterial growth may occur after the 
meat leaves the bacon factory; 
therefore, good sanitation also must 
be stressed during distribution. 

The second paper (J. Sci. Food 
Agri. 12:146, 1961) described the 
effects of salt concentration, temp- 
perature and bacterial population 
on the breakdown of nitrate and ni- 
trite. Increasing the concentration of 
salt in the brine and decreasing the 
curing temperature both resulted in 
less breakdown of the nitrate and 
nitrite. 

There was no direct relationship 
between bacterial count and break- 
down of nitrate. This is not surpris- 
ing in view of the fact that different 
bacteria differ in their ability to re- 
duce nitrate. Nevertheless, care 
should be taken to reduce bacterial 
contamination since bacteria appear 
to be responsible for the destruction 
of nitrate and nitrite. 

MEAT COLOR CHANGES: A 
method for crystallization of myo- 
globin (the red pigment in meat) is 
described by Luginbuhl (Proc. Sci. 
Exptl. Biol. and Med. 105:504, 1961). 
Precipitation of contaminating pro- 
teins is accomplished by adjusting 
to pH 8.0 and then saturating the 








esearch 
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A. M. PEARSON of the meat laboratory, Michigan 
State University, presents the twenty-first in g 
series of monthly reviews of reports on current re. 


the field of meat and allied products, 


solution with ammonium sulfate 
Under these conditions myoglobin 
is soluble, but upon adjustment to 
pH 7.0, it crystallizes. The method 
should be of value in the prepara. 
tion of pure myoglobin extracts for 
studying the effect of various con- 
ditions on meat color changes. 

One of the basic differences be- 
tween tough and tender meat is the 
amount of connective tissue present, 
Ordinary white connective tissue is 
high in collagen, which is commonly 
used for making gelatin. 

Collagen is unusually high in 
content of the amino acid, hydroxy- 
proline, whereas other tissues con- 
tain only small amounts. Therefore, 
a hydroxyproline determination 
should be an_ indication of the 
amount of white connective tissue 
and, thus, has been thought to bea 
possible chemical indicator of ten- 
derness. 

Most of the methods for determin- 
ing hydroxyproline have not been 
sufficiently precise to be good in- 
dicators of tenderness. A method re- 
portéd by researchers at the Nation- 
al Institute of Health in Bethesda, 
Md., for hydroxyproline determina- 
tion (Anl. Chem. 1:228, 1960) may be 
accurate enough to warrant addi- 
tional work. 

The method oxidizes hydroxypro- 
line in the presence of a measured 
excess of the analine (another ami- 
no acid); as a_ result, varying 
amounts of amino acids in the tis- 
sues do not influence the yield of 
pyrole. Since pyrole is the compound 
that is measured colorimetrically, 
other materials that might interfere 
with the color reaction are removed 
in toluene. The method appears to 
be very precise and may be a g 
indicator of tenderness, although 
this still remains to be established. 

CONFERENCE PAPERS: Pro- 
ceedings of the 10th Research Con- 
ference sponsored by the American 
Meat Institute Foundation are avail- 
able upon request in a single pu li- 
cation, which contains abstracts of 
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166 PAGES OF 


PURCHASING INFORMATION 


IN THE 1961 


PURCHASING GUIDE 
THE “YELLOW PAGES” 
OF THE MEAT INDUSTRY 





Your GUIDE Includes 


The “Yellow Pages” of the Meat 
Industry—a Complete Directory 
of Classified buying Information, 
with an alphabetical 8-page 
Subject Index for speedy refer- 
ence to Product Heads. 


Over 200 pages of Catalogs 
giving detailed information on 
Products of Leading Suppliers 
to the Meat Manufacturing In- 
dustry. 


. 
. U 
% qaacro“t 


on 
% qqranancts S4E™" 











Refer to the “Yellow Pages” of the Meat Industry following them present additional product in- 
to determine who supplies the item you want. formation in the various plant sections of the 
Purchasing Guide. Such information will help 
you make your purchasing decisions quickly 
and surely. 


The suppliers with bold face listings and a code Tell your suppliers how the Guide helps you. 


You will find virtually every one of the 2400 or 


more items you might use. 


USE YOUR PURCHASING GUIDE TO SAVE TIME 


THE PURCHASING GUIDE FOR THE MEAT INDUSTRY 
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aharrasmussen 


An Alkar-Rasmussen Smokehouse is a designer's delight; 

the joy of ‘Quality Control.” We designed our smokehouses 

not only to satisfy your engineers but to deliver consistent 
succulence to your customer. 

Many plants install an Alkar-Rasmussen without even “looking under 
rena the hood."’ They know it is the finest smokehouse; that it 

. produces the highest quality product. 

It’s the kind of responsibility you must expect when people 





trust you. 
We earned this responsibility; we asked for it, because we realize 
that packers want to sell succulence . . . and you can't satisfy 


a meat-hungry husband (or pacify a disgruntled housewife) 
by showing them a promising-looking smokehouse. They're 
interested only in the product, not the promise. 


And so are you. 


Rep. S. W. States: 
ALKAR ENGINEERING CORPORATION . D. pride uag§ Son, Inc, 
329 Wilson Avenue * (Box 12) * West Chicago, Illinois ari png 
Phone: 231-1810, Long Distance: 312-231-1810 Market 4-7211 
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the papers presented. Although 
of the papers are important, those, 
greater interest will be reviews 
briefly. 

Wilson of the AMIF digeys, 
smoke composition and  gmok, 
meat flavor. He pointed out 4, 
the character of wood smoke js ¢, 
termined not only by the nature , 
the wood, but by the temperaty 
and amount of air entering into 4 
combustion (burning) and oxide 
tion (combining with oxygen) ster) 

By separation of the combustig 
and oxidation phases, it was fy 
that smoked flavor could be im 
proved when a lower temperature 
used for oxidation than for combyg 
tion. Normally, the temperature jp 
lationship is the reverse of this, Th 
composition of smoke has bee 
studied extensively, but the na 
of the deposits on meat is not 
well known. 

Not only is a great amount of re 
search needed on smoke flavor ; 
deposited on meat, but manufactur 
ers of smoking equipment for th 
meat packing industry also cou 
examine the possibility of improve 
ments in smokehouse design an 
controls as new information become 
available. This is especially impor 
tant in view of possible banning o 
the smoking of meat by the Foo 
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and Drug Administration if Te 
substances on smoked meat 2 Indt 
shown to be cancer-causing. 

Also in the same publication < M 
two papers on microbiological prob ores 
lems. The first deals with the occur 
rence and significance of the Sa ered 
monella organisms in meat anima they 
and their products. 

The authors (Leistner, Johantges type 
Deibel and Niven of the AMIF®.,, 
found a very low incidence of Sal « 
monella in the feeds and in the in = 
testines of pigs at the farm lev 1 
The incidence increased in the di S 
gestive tract of the pigs while th g 
animals were in holding pens at thay Us 
market or packinghouse, with a di at 
rect relationship between incident 
of the organisms and length of timag eq 
held in pens prior to slaughter. m 

In Europe outbreaks of Salmonel 
la poisoning in both humans am flo 
animals have been traced back t§ 1), 






contamination of animal feed 
Known occurrences of Salmoneli 
poisoning have not been traced back 
to feed sources in this country. — 
The study indicates that practic 
ing cleanliness and good sanitation 
in animal holding pens and propel 
heat treatment of all tankage 
meat scraps may be useful in avolt 
ing problems from Salmonella. 1 
serious outbreaks should occ 
health officials may take a ™™ 
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HE pump you see above isn’t very 
dramatic. It never was—yet it was an accurate 
way to measure the progress of America through 
its early years. 

Today, pumps are still measuring progress. 
Industrial progress. 

More important, pumps themselves have pro- 
gressed and are now doing jobs that were consid- 
ered impossible a few years ago. No longer are 


® they limited to light, free-flowing liquids. Many 
§ types are available to handle heavy, sticky liquids 


hile thé 
is at the 
th a di 
ncidencé 
of time 
ter. 

ilmonel 
ans an 


back to 


§ ..emulsions .. . slurries... pastes... and even 


“near-solids.”” 

The new line of St. John Tranz-porters is de- 
signed to pump all of those things, and more. 
Used according to our recommendations they can 
actually take the place of many other pieces of 
equipment in your plant. They will increase your 
production efficiency manyfold. Your product 
lows in a never-interrupted stream, without “‘bot- 
tlenecks.”” And, your costs are decreased sharply. 

For example, a St. John Tranz-porter can elimi- 


THE PUMP 
AND 

THE RIVER 
OF 

MEAT 


nate your stuffer when used to feed a cartridge- 
pack machine. No longer is your chub machine 
limited to the batch production of your stuffer. 
Instead, meat flows from chopper to container to 
pump and packing machine. 

Other applications? In the processing of dog 
food, product flows from grinder to mixer to pack: 
aging machine—moved in steady flow by a St. 
John Tranz-porter Pump. Perfectly suited, too, to 
corned beef hash, hot tamales and a wide range 
of sausage products. 

Wherever the requirement calls for rapid meat 
transporting through sanitary, stainless steel 
equipment —a St. John Tranz-porter Pump is 
ready to move your “river of meat.” 


Let us give you complete details on 
these and many other meat trans- 
porting applications. Write, wire or 
phone Mr. Ralph George, St. John & 
Company, 5800 S. Damen Avenue, 
Chicago, Illinois, PRospect 8-4200. 


Another example of Cleanlining for Profit 


ST. JOHN & CO. 
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5800 South Damen Avenue 
Chicago 36, Illinois 
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HOT CARCASS LABELS. 
are designed to save 
YOU time and money 


© You simply mark ‘em up and slap ’em on. No 
wasted motions. No wetting . . . attaching 
fasteners . . . tying strings or stapling. 

© No metal to rip shrouds or ruin saws. 

© Tough latex paper lies flat. . . sticks tight. 

e Stick to outside of carcass . . . read 'em at 
a glance. 

e In gangs of four . . . for quick, easy marking. 

e Peel ‘em off . . . quick and clean. No gum 
or mess on the carcass. 

e Stock labels available for immediate ship- 


ment .. . Also a complete line of pressure 
sensitive labels. 





Try National Head ’n Foot Tags, too. 
They’re pre-numbered, super tough, 
moisture resistant. Special low prices 
on combination orders. 





Write today for a sample supply of Hot 
Carcass Labels or Head 'n Foot Tags. 


344 §S. PATTERSON BLVD. © DAYTON ¥ 1, OHIO 










PROMPT, PERSONAL SERVICE 











‘ASECOND SAVED 





stand for heat treatment or irradi- 
ation of animal products to destroy 
Salmonella. 

The other paper on microbiologi- 
cal problems was by Dack of the 
University of Chicago. He discussed 
proposals, interpretations and legal 
standards, as well as the possibility 
of developing standards for safety. 
The paper is highly informative and 
points out a number of solutions to 
the problems of food processors. 

Other subjects discussed at the 
AMIF conference include: the 
mechanism of antibiotic action in 
improving growth rate; incidence 
and treatment of parasitic diseases 
in swine; relation of feeding to meat 
composition and properties; reaction 
of consumers to beef from steers fed 
grain in drylot or on pasture; ten- 
derization of beef by a new com- 
mercial method; interaction be- 
tween salt and phosphate in fluid 
retention in cured meat; character- 
ization of meat flavor components; 
structure and properties of collagen; 
development of flexible packages 
for heat processed foods, and meats 
research in the Netherlands. 

REDUCING SHRINKAGE: 
Shrinkage or weight loss is of the 
greatest economic importance to all 
segments of the meat industry, from 
the producer to the retailer. The 
problem of shrinkage is especially 
important to the meat retailer since 
any loss of weight may result in un- 
der-weight packages. If weight loss- 
es occur, the packages must be re- 
weighed and re-labeled or the re- 
tailer is liable for prosecution as a 
violator of the weights and meas- 
ures statutes of most states. 

A study on the effects of cutting 
methods and storage temperatures 
on the weight loss of cellophane- 
wrapped, tray-packed poultry was 
reported by Ohio workers recently 
(Poultry Sci. 40:25, 1961). Whole 
fryers lost less weight than cut-up 
fryer parts, but there was no differ- 
ence among fryers cut into seven or 
14 pieces. It was found that both 
whole birds and cut-up parts lost 
considerably less weight at 33° F. 
than at 40 F. Results indicate that a 
good way of reducing shrinkage of 
packaged fresh meat would be to 
hold it at temperatures just above 
freezing. 

A number of studies over the past 
several years have indicated that 
marbling or intra-muscular fat in 
pork may contribute to greater ten- 
derness. Although exact data are not 
available, there is a general feeling 
in the trade that the meat-type hog 
may have less marbling than the old 
fat-type hog. This would indicate 
that tenderness could be a serious 
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problem with over-emphasis on 4, 
creasing fatness, but the fina] _ 
swer lies in the heritability (perce, 
tage of inheritance passed on by th; 
parents) of the trait. 1 

Since marbling appears to be re 
lated fairly closely to tendereg 
the inheritance of marbling ma, 
indicate the degree of success tha 
could be expected in Selecting {o: 
this trait. 

Polish workers recently studie; 
the heritability of marbling (Animgi 
Prod 3:195, 1961), as well as carcas, 
fatness in the pig, working with 
Large Whites (English Yorkshires), 
They found that carcass fatness wa 
60 per cent heritable, while mart). 
ing was 50 per cent heritable. Thi 
shows that progress in selection fo, 
either of these carcass traits woul 
be relatively rapid. 

On the other hand, one would no 
wish to select for fatness, but only 
for marbling; thus, the authors de. 
termined the effect of genetics on 
the relationship between the two 
traits. They found that the genetic 
relationship between marbling and 
carcass fatness was low. This is en- 
couraging and means that one could 
select for marbling without any ma- 
jor increase in the fatness of the 
animals. 

Thus, if marbling is found to be 
necessary from the _ standpoint of 
palatability, the animal breeder 
should be able to select pigs for 
marbling if the American hog popu- 
lation is similar to that reported. 




















































USDA Studies Methods of 
Cooling Beef in Transit 


Beef shipped in refrigerated rail- 
road cars and trailers can be kept at 
more uniform temperatures by dis- 
tributing cold air around the load 
than by blasting it through the load, 
according to a report issued recently 
by the U.S. Department of Agricul- 
ture. The recommended practice can 
result in the delivery of high-quality 
meat to consumers. 

Researchers of USDA’s Agricul- } 
tural Marketing Service tested the 
effectiveness of cold air systems in 
two railroad cars and four piggyback 
trailers on a typical run between 
Lincoln, Neb., and Philadelphia. 
Each vehicle was wired with ther- 
mocouples and beef temperatures 
were charted from an electronic 
temperature indicator. 

The test was conducted to deter- 
mine the ability of late-design ve- 
hicles to transport fresh beef a 
32°-34° F. and to recommend im 
provements. It is part of a research 
program to aid in the marketing of 
agricultural products. 

























































































































































































M ETH ° D 
PRE-COOKED 


BAR-B:Q 


CHICKENS 


PROCESSED | 


Beis 
Pi 











om 
7 


‘ive the customer what she wants... 


GIVE HER PRE-COOKED READY. 
-EAT BAR-B-Q CHICKEN 


just can’t help build profits! 
ae loves barbequed chicken. It's 

ing, ta satisfying treat that’s 
Meoast to coast. And 


»cOnvenience 


“ke 


food = sei meals. sae 





picnics. 


It spells o-p-p-o-r-t-u-n-i-t-y for you. An opportunity to ride the . 
national trend to a volume business and sure profits. 


AS A MEAT PROCESSOR «++ you already have the processing equipment 


you need. 


AS A MEAT PROCESSOR » «you don’t have to worry about new shipping 


or marketing problems. 


AS A MEAT PROCESSOR... pre-cooked Barbequed Chicken is a natural prod- 


uct line for you. . . one you can add profitably 
and without trouble. 


DON’T MISS OUT! THE“VISTEN” FILM METHOD PRE-COOKED BAR-B-Q 
CHICKEN GIVES YOU A WHOLE NEW PROFIT FIELD YOU CAN ENTER 
WITH LITTLE OR NO NEW INVESTMENT! iiginieiiniisinensinnst 





It’s as simple as A-B-C... 


You use 2-3 pound eviscerated birds without giblets. 
Sprinkle with your own choice of prepat 


You stuff °em quickly and easily, ing 


itly returns to Ss nal size— 
hrinking opera needed. 


Next you simply cook for the proper 


Now, refrigerate or freeze... 


“the VISTEN Film Method gives your cus- 
tomers a ‘meaty, juicy chicken with a mouth-watering barbeque flavor no family 
can resist. 


ConsumeFs can serve your Bar-B-Q Chicken heated right in the VISTEN Film 
bag, or they can remove it from the wrap and heat it over charcoal on an outdoor 
spit. Any way at all, it’s BAR-B-Q-DELICIOUS! 


NOW SELLYOUR BRAND OF PRE-COOKED 


BAR-B-Q CHICKEN... THE HOTTEST-SELLING FOOD 
ITEM IN THE U.S.A. 








EVERYWHERE “VISTEN FILM METHOD BAR-B-Q CHICKEN 
HAS BEEN INTRODUCED TO THE PUBLIC, THE RESPONSE 
HAS BEEN IMMEDIATE... AND TERRIFIC! 




















CLAUSS & MRAUS IMC 
SACRAMENTO 
CALIFORNIA 


REMEMBER... 


Call your VISKING Technical Sales Representative 


First and last word in food casings 


VISKING COMPANY DIVISION OF UNION CORPORATION 


CARBIDE 


VISKING, VISTEN and UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinois 
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HAT’S in a full line meat 

manufacturing plant is be- 

ing revealed in the con- 
struction of the new Swift & Com- 
pany plant at Rochelle, Ill., now ap- 
poaching the final stage of work. 
The modern meat plant is a com- 
plex mechanical entity, the impact 
of which on the overall economy is 
frequently unknown and little un- 
derstood. 

Several editors, including Richard 
F. Janssen, staff reporter, The Wall 
Street Journal, whose roundup story 
on current meat industry construc- 
tin was in the July 5, 1961, issue 
of his paper, visited the Swift Ro- 
chelle site to see the sinew and mus- 
cle of a meat plant in the making. 

The facts are a little surprising 
ad astonishing. The new Swift 
plant has 397,000 sq. ft. of space, in- 
cluding all floor area in the build- 
ings plus the stock pens. It is 
chimed to be the largest meat facil- 
ity of one-story design to be built 
by the industry. In terms of employ- 
ment—about 600—and rated by its 
output, it would fall into the “larger 
medium” classification in the Swift 
system. 

The various motors to be em- 
yed in supplying power for ma- 

ery in the plant will require the 
electrical energy needed for a town 
of about 7,000 inhabitants. Swift 
eetrical purchases will equal that 
of the whole city of Rochelle. 

+he plant’s water requirements 
vill be more than double those of 

elle. Sanitizing the plant and 
washing product and helping to chill 
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What's in a New Modern 
Meat Plant? 

Plenty! Says Swift & 
Company of Structure 


Arising at Rochelle 


STANDING in area which is to be occupied by the table-ready 
meats department are (I. to r.): W. Roat, assistant head, gen- 
eral construction, and William Kelly, resident construction su- 
pervisor, both of Swift; Richard F. Janssen, The Wall Street 
Journal, and Tom Glaze, manager of public relations for Swift. 
Shown is the grid type of precast concrete insulated ceiling, 


use of which reduced the number of supporting pillars. The 
ceiling is the first of its kind employed in the meat industry. 


the processed meat items, the plant’s 
pumv complex will furnish water 
sufficient to meet the needs of a 
town of about 18,000 people, reports 
E. D. Fletchall, vice president of 
construction. 

The Burlington Railroad built a 
spur to the 42-acre construction site 
to facilitate movement of equipment 
and material for the plant. This 
proved to be a sound decision as 
about 200 carloads of materials and 
equipment have been delivered to 
the area, notes William Roat, an 
engineer in Swift’s general con- 
struction department. This, how- 
ever, is only a substantial part of 
the total needs since many items 
were delivered by motor carrier. 

Of this total number of box cars, 
some 120 carried the brick and tile 
used in the plant’s construction. 
Virtually the entire interior is to be 
tiled to ceiling height for optimum 
sanitation. About 8,000 sq. ft. of 
stainless steel shaped into tables, 
chutes, etc., has been used in the 
plant’s construction. Equipment at 
the plant will include the Swift au- 
tomatic frankfurter machine. This 
will be the third Swift plant to have 
this equipment. 

The plant’s construction required 
20,000 cu. yds. of concrete and to 
supply this prodigious amount an 
on-the-site cement mixing plant 
was constructed by the supplier. 
Each of the meat and bone meal 
storage silos required 15 cu. yds. of 
cement for base ballast, says William 


Kelly, resident construction chief. 

Of steel, the backbone of the 
structure, about 3,200 tons were re- 
quired, states Fletchall. 

The plant was designed by Swift's 
general construction department to 
put through product in a manner 
that will assure the optimum level 
of freshness. It will require almost 
two miles of conveyor system for its 
order assembly and loading opera- 
tions. This multi-tiered, powered 
and console dispatched system will 
include about 8,900 ft. of roller type 
conveyor. 

The streamlined meat manufac- 
turing operations will convert live- 
stock from the receiving pens to the 
eight railroad reefer and 16 truck 
reefer loading spots as _ finished 
product in an average time of two 
days, notes Fletchall. This rapid 
processing and handling will safe- 
guard the flavor and freshness of 
the meat products and eliminate 
shrinkage losses, he commented. 

The public relations impact value 
of the plant will be utilized by 
means of fully enclosed viewing 
aisles constructed adjacent to the 
pork cutting, smoked and _table- 
ready meat packaging and order as- 
sembly departments. By confining 
public viewing to these departments, 
Swift will emphasize the meat man- 
ufacturing nature of its business, 
says Tom Glaze, director of public 
relations. The plant grounds will be 
fully landscaped to make this both 
a beautiful and efficient plant. 
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SYMBOL OF SCIENCE’S 
MOST PRODUCTIVE 


BINDER 
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BULL MEAT BRAND IS THE ONLY PROCESSED BINDER 
THAT ABSORBS AND HOLDS UP TO SIX TIMES ITS 
WEIGHT IN MOISTURE AND FLAVORFUL MEAT JUICES 


Only Bull Meat Brand Binder can produce the heavier, plumper sausage 
that resists shrinkage and shriveling—the tastier, better texture—that 
result in maximum eye appeal, appetite appeal and sales appeal. 


There's a sound reason for this superior performance. 
Bull Meat Brand is the only Binder of five cereal grains blended under 
such critical controls as those maintained by Heller laboratories. 


Influenced by rainfall, temperature and soil conditions, grains are never 
uniform—they vary from shipment to shipment, from season to season. 
That's why every pound of incoming cereal is checked, analyzed, eval- 
uated. Onlythenare thefive constituents (corn, wheat, rye, rice, oats) blend- 
ed together—to take full advantage of their combined capacities for 
absorption and retention of moisture and meat juices. 


Only in Bull Meat Brand Binder can you depend upon such scientific, 
continuous quality controls. Only with Bull Meat Brand Binder can you 
depend upon such productive, profitable performance. 


After more than 60 years Bull Meat Brand is still the country’s best buy 
in Binder. For proof, ask today for a free usable sample. 








B. HELLER & COMPANY, 3925 S. CALUMET AVE., CHICAGO 53, ILL. 








(Or do people just 
follow their noses?) 


If they can find their way blindfolded— | 


you need an Airkem field engineer. He 
knows how to get rid of odors . . . odors 
from processes, from raw materials, 
from by-products, from stack gases, 
cooker operation, pressers and dryers... 
whatever odors your plant gives forth. 


He knows odors—but does he also know 
your cost and profit picture today? He 
does! He can tell you how to lick your 
problem. He can show you, for in- 
stance, how only 5 gallons of Airkem’s 
Spec. #103 can treat 500 tons of cooker 
material. For less than a dime a ton — 
the job is done. 


So stop playing blind man’s buff—open 
your eyes to your real odor problem. 
Let’s face it — public opinion is much 
harsher with the average-size rendering 
plant than with a huge odorous manu- 
facturing plant that gives employment 
to thousands of local workers. Maybe 
it’s not fair, but it’s true. Call in an 
Airkem field engineer and do some- 


thing about it! He can help you get | 


your neighbors off your neck! 


Nick Post, Airkem, Inc. Dept NP-8 


241 East 44th St., New York 17, N. Y. 


sen field engineer to make free plant 
survey and demonstration. 
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Easy-to-Open Ham Can 
Has Safety-Rolled Edges 


American Can Co., New York City, 
has announced the development of 
a new ham can that can be opened 
with great ease. Featuring safety- 
rolled edges and a newly-designed 
key that offers greater leverage in 
unwinding the tear strip, it was de- 
veloped to satisfy constant com- 
plaints from housewives to can 
makers and meat packers about the 
unwieldiness of the process of open- 
ing the can and removing the product 
from the container. 

The familiar pear shape of the 
ham can is retained in the new con- 
tainer. To contribute to the ease of 
opening, the tear strip is re-posi- 
tioned and has, in effect, “guide 
rails” to direct the tearing and curl- 
ing of the strip. The rolled edges 
add to the convenience of opening 


and handling the can while » 
moving the product. 

The firm’s laboratory in B E 
ton, Ill, devoted 18 months of yp. 
search to the new container, Ry. 
mund Hoffman, jr., chief of market. 
ing for the Canco division, says th 
can will be available to meat pack. 
ers in December and consumes 
probably will find it in stores + 
next year. 

The No. 1 base size (2- to 
hams) and No. 2 base size (4- tg 
lb. hams) cans will be manufacture 
in seven heights, which comprise § 
per cent of the retail market for 2. 
to 8-lb. hams. Value of the cang jj 
which this meat is packed is abou 
$4,660,000 for the No. 1 base sig 
and $3,000,000 for the No. 2 base size 
Larger canned hams moving to in 
stitutions and stores that sell 
ham will continue to be packed in 
the present cans. 





Life of Washdown Hose For Hog Pen is Lengthened 


Desire for cool water on the part 
of penned hogs played havoc with 
the washdown hose at the plant of 
Carolina Packers, Inc., Smithfield, 
N.C. The firm’s modern holding 
pens are cross-ventilated, have high 
ceilings and are constructed of con- 
crete to help keep the hogs cool. 
The pen gates are made of light- 
weight aluminum. 


During the warmer months the 


pens are washed down frequently 
each day to help keep the holding 
area and the animals cool. The work- 
er uses several 50-ft. lengths of 
hose which he connects to water 
outlets mounted high on the pillars. 
High mounting keeps the valves 


and pipe away from the hogs and 
prevents bruising, according to John 
Parrish, maintenance engineer for 
the southern company. 

The hose is subjected to two-fold 
wear. The roughened cement floor 
provides fine footing for the ani- 
mals, but it abrades the hose. Sec- 
ond, the hogs, probably from the de- 
sire to get something cool into their 
mouths, gnaw at the hose. In the 


past these two wear factors gener- 


ally reduced the life of a hose % 


about six months. 

The firm then adopted a Ga 
industrial hose which has been} 
use for more than a year 
is in serviceable condition. 
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“|Meat Merchandising Parade 
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Bi. Pictorial and news review of recent developments in 
x the field of merchandising meat and allied products. 
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NEW LINE of luncheon meat packages introduced by Gooch Packing Co., 
Abilene, Tex., places emphasis on brand identification through Gooch Blue WIESBADEN braunschweiger is new 
Ribbon logo. Survey of other products on market showed preponderance of product of American Provision Co., 


s and vignette labels so Gooch packages were designed to depart from custom Chicago. Bulk item is packaged in 
















John § ond stand out in cabinet display, according to H. M. Gross Co., Chicago ad- gold color Saran to emphasize high 
t for Byetising agency, which is responsible for design. Bold yellow, red and blue quality. Black, white and red are col- 
colors are used throughout line. Luncheon meat sales have shown big in- ors used for printing company and 
o-fold B cease since new packages were adopted, said B. D. (Pete) Gooch, presi- product names and vignette. Mil- 
floor dent of Texas firm. New point-of-purchase material and coupon sampling print, Inc., Milwaukee, designed and 
is ae being used to help boost sales and open new markets for new line. supplies braunschweiger package. 
1e de- 
their @IN SPECIAL introductory offer for its 
n the new line of Capitol Farms all-meat 
frankfurters, Hartford Provision Co., 





New Britain, Conn., featured fold-up 
metal tube of ‘Diablo’ mustard 
attached to end of 1-lb. package. 
Mustard is new product of Charles 
Gulden, Inc., Saddle Brook, N. J. 










HCKORY-SMOKED wieners (top) and 
bacon (bottom) have been added to 
premium quality line of ‘Fiesta’ meat 
products produced by Tacoma plant 
ofygrade Food Products Corp. Pre- 
dominant package color is sunshine 
yellow, with detailing in brilliant red 
ond black. New Fiesta items are 
being promoted via singing jingle on 
radio and point-of-purchase displays. 
























T-Bone Steak 
in every 
Pureta frank! 














QUALITY INGREDIENTS in frankfurters, bologna and other products of Pureta 
Sausage Co., Sacramento, Cal., are emphasized in current advertising campaign 
with ‘T-Bone steak’’ theme. Extensive use is being made of outdoor poster pan- 
els, rotating painted billboards, spot radio announcements and special in-store 
promotion materials. Fletcher Richards, Calkins & Holden, Inc., San Francisco, is 
advertising agency for Pureta Sausage Co. Outdoor ad is shown above. 
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KOCH Humane Slaughter Systems 


The Shell That Fires the Stunner...that stuns the animal that gives the meat ‘that 
feeds the world is part of the Koch Humane Slaughter System. Dependably, Koch Humane 
Slaughter Systems serve meat packers wherever people eat meat. A Koch System can 
serve you as it does hundreds of other meat packers. Turn to the pages of the Koch 
Catalog for information. Or call Koch today. A Koch representative can discuss complete 


systems for efficient and humane kill-floor production, engineered for your plant. 


Liberal time payment and equipment rental plans < Koch Supplies Inc. 
1411 West 29 St., Kansas City 8, Mo., U. S. A./ PLaza 3-2150 / TWX: KC 225 / CABLES: KOCHEQUIP KANSASCITY 











LL MEAT ... output, exports, imports, stocks 





: Meat Production Down, But Above Last Year 


Livestock producers, caught in the rush of seasonal farm work, cut 
jwn sharply on their marketings last week. The result was another 
#back in slaughter and a smaller volume of meat produced last week. 

volume of meat produced under federal inspection for the week 
ded July 29 at 389,000,000 lbs. was about 17,000,000 lbs. below volume 
f the previous week, but about 5,000,000 lbs. larger than a year ear- 
rw. Cattle kill fell by about 20,000 head for the week, but it numbered 
out the same as last year. Hog slaughter, meanwhile, held steady 
d was nearly equal to last year. Estimated slaughter and meat pro- 





sction by classes appear below as follows: 


BEEF 


Number Production 
M‘s Mil Ibs. 


224.2 
235.0 
216.2 


VEAL 
Number Production 
Mil. Ibs. 


M’s 


75 10.2 


11.7 280 


12.4 


061 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


"Lambs, 369,561. 
61 LOW WEEK’S KILL: Cattle, 154,814; 
> Lambs, 137,677. 


AVERAGE WEIGHT A 
CATTLE 


Dressed 


598 
595, 
577 


CALVES 


Dressed 
1 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,030 143.3 
1,030 146.8 
1,036 143.9 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
260 11.7 389 
12.6 406 
251 11.3 384 


Hogs, 641,000; Calves, 55,241; Sheep and 
ND YIELD (LBS.) 
HOGS 

Live Dressed 

244 139 

250 142 

242 139 
SHEEP AND LARD PROD. 

LAMBS Per Mil 


Live Dressed 
95 45 


cwt. Ibs. 
_ 32.5 
45 a 


33.3 
96 45 13.6 


34.0 








. at Soybean Meal Does 
lin U. of Illinois Tests 


hiversity of Illinois tests indicate 
full-fat soybean meal can in- 
fe the efficiency of hog gains, 
. Becker, head of the school’s 
ie division, has reported. 

ecker included the full-fat meal 

8 standard ration and fed it to 

Wing pigs until they weighed 115 

He also fed the same ration, 
Mhtaining regular soybean meal, to 
smiular pigs. Both rations provided 
16 per cent protein. 

Pigs fed the full-fat meal gained 
Ll Ibs. daily and required 2.44 
lbs. of feed per Ib. of gain. Pigs 
fed the regular soybean meal gained 
at the same rate, but required 4 
Per cent more feed per Ib. of gain. 

Baker continued his comparison 
of the full-fat meal and regular 
meal after the pigs reached 115 
lbs. But he dropped the protein level 
‘0 12 per cent which is the usual rec- 
mmmendation. This time the pigs 
fed full-fat soybean meal required 
12 per cent less feed. 

-fat soybean meal consists of 
de-hulled soybeans which have been 
sound and heated, but from which 
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the oil has not been extracted. It 
contains about 41 per cent protein 
and 21 per cent fat. Regular soy- 
bean meal contains about 1/10 per 
cent of fat. 


Sees U.S. as Compensating 
Meat Outlet if U.K. is Lost 

The United States could easily 
provide the compensating opportuni- 
ties which would be absolutely nec- 
essary to New Zealand if Britain 
were to join the European Common 
Market, in the opinion of J. D. Or- 
mond, chairman of the N.Z. Meat 
Producers Board. 

“We would like a little piece of 
paper with the signature of the 
President giving us the right to 
trade,” Ormond suggested. The po- 
tential of N.Z. meat marketing has 
only been touched on, Ormond add- 
ed, and he believes it has great pos- 
sibilities in the Pacific basin. 

Britain has been reported to be 
negotiating with other European 
countries already in the Common 
Market, to trade exclusively with 
them. Such a possibility could very 
well place the N.Z. meat industry 
in a dangerous position. 


U.S. May, 5-Month Leather 
Production Above Last Year 

May production of cattlehide and 
kipskin leather for various purposes 
at 1,956,000 pieces was up from 1,- 
803,000 in the same month of last 
year, according to the Tanners’ 
Council of America. The five-month 
aggregate of 9,411,000 was also above 
the 9,020,000 produced in the same 
five months of 1960. May, five-month 
production of sheep and lamb leather 
was above volume last year. 

May production of the major types 
of leather is summarized in the table 
below for the various periods (in 


000 pieces) as follows: 
May May 
1961 1960 


5 Month Totals 
1961 1960 
Cattlehide & kip 
side leather 
Sole 
Side upper 
Belting, mech. .. 
Harness, saddlery 
Bag, case, strap . 
All Other 
Totals 
Calf, whole kip .... 
Goat & kid 
Sheep & lamb .... 
Excl. shrigs. ..... 
Cabretta 


1,783 


11,966 
1,011 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, May, 1961-60, 

as reported to THE PROVISIONER: 


Cattle, head 
Calves, head 
Hogs, head 15,370 
Sheep, head 61,385 65,273 


Meat and lard production for 
June, 1961-60, (in lbs.), were: 


Sausage 11,834,776 
Pork and beef 12,377,946 
Lard substitutes 690, 1,442,149 
Totals 25,235,437 24,654,871 
As of June 30, 1961, California had 125 
meat inspectors. Plants under state inspection 
totaled 373 and plants under state approved 
ato & +3 enpaate 3 


Pp ed 50. 


20,104 





F. Il. SLAUGHTER BY REGIONS 

United States federally inspected 
slaughter by regions in June, 1961, 
(totals compared) was reported in 
000’s by the USDA as follows: 


Cattle Calves 
N. Atl. states .. 123 92 
S. Atl. states .. 52 50 — 
N.C. states-East. 277 89 ’ 92 
N.C. states-N.W. 606 41 A 302 
N.C. statesS.W. 177 11 88 
S. Cent. states . 202 59 217 
Mountain states 132 1 131 
Pacific states ... 216 22 225 
Totals, June ’61 1,785 364 1,252 
Totals, June ’60 1,692 397 1,137 


Sheep 
194 


5,086 

Other animals slaughtered under federal in- 
spection: June, 1961—horses, 3,893; goats 3,540; 
June, 1960—horses, 4,336; goats, 2,103. 


U.S. LARD STOCKS 

United States lard stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, totaled 149,600,000 Ibs. on 
June 30, compared with 153,500,000 
lbs. a month before and 136,400,000 
Ibs. on the same date, a year earlier. 
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EATS and meat food prod- 

ucts rolled off processors’ 
work tables and conveyors at a 
higher rate in June than during a 
five-week period for the month last 
year. Aggregate volume of all prod- 
ucts handled at 1,497,728,000 Ibs. in- 
dicated a moderately higher aver- 


PROCESSED MEATS . . . SUPPLIES | 


June Meat Processing Volume Up Somewhat On 
The Average From Longer Period Last Year 


age than the 1,699,302,000 lbs. proc- 
essed in the longer period of 1960. 

The average rate of sausage out- 
put was up somewhat. The June to- 
tal of 155,392,000 lbs. suggested a 
moderate increase on the average 
over last year’s volume of 183,370,- 
000 lbs. for five weeks. Processing 














































of head cheese, chili, etc. was wp 
only slightly on the average ag was 
that on steaks, chops and roasts. 
On pork products, with supplies 
of raw materials up slightly, the 
average rate on sliced bacon ang 
rendered lard indicated a larger per- 
centage increase in volume over last 
year than did hog slaughter. 








MEATS AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION, 


























































JUNE 4, THROUGH JULY 1, 1961, 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL Pounds of Finished Produc. 
INSPECTION—JUNE 4, THROUGH JULY 1, 1961, COMPARED WITH Conga 
FOUR-WEEK PERIOD, MAY 29 THROUGH JULY 2, 1960 Slicing and Packages 
June 4-July 1 May 29-July 2 26 Weeks 26 Weeks mses gg or Shelf 
Placed in cure— 1961 1961 1960 3 eg Pees 
A Ce, ie 12,758,000 15,121,000 80,197,000 80,392,000 or over) 3 The) 
EIS Se reat eR Un 265,131,000 316,657,000 —1,601,023,000 —_1,710,830,000 : priests’ 
| EES ee ee 397,000 1,573,000 4,042,000 2,720,000 Luncheon meat ....... 030,000 20,424,000 
Smoked and/or dried— Canned hams ......... 20,112,000 357,000 
EMRE ccc sch suis cso wuscccentearss 3,403,000 5,019,000 22,148,000 25,026,000 Cosson best beak .... Ga ee 
SESE Se aoe Renee 205,740,000 243,427,000 + —1,219,001,000 —_1,261,651,000 Chili’ con carne: ......- ’ 5,509,000 
Cooked Meat— Viennas weeeees seesees 138,000 4,312,000 
| SSE ieee pret ope et 7,631,000 10,040,000 47,578,000 46,653,000 Franks, wieners in brine — 3,000 824,000 
Rees eek Aakccen eee 18,933,000 26,878,000 116,317,000 134,971,000 ee ea | ee 
FON Se 2 haiisbiniccnartes 333,000 172,000 1,871,000 1,290,000 Other, potted. Or Gevue 
Sausage— meat food products ........ 2,212,000 
Fresh finished ................ 16,373,000 20,377,000 121,284,000 131,905,000 Tamales ...... "Gabe oo 984,000 
To be dried or semi-dried ..... 9,692,000 12,190,000 63,610,000 63,254,000 Sliced dried beef ...... , 224,000 
Franks, wieners ............. 71,000,000 81,862,000 356,584,000 353,825,000 Chopped wet ae 4 
Other, smoked or cooked ..... 58,327,000 68,941,000 360,650,000 336,075,000 Meat stew (a Fa a A 8 Py 
MRMUARUEEED. 2 o5.5i so s.c0casse 155.392,000 183,370,000 882,128,000 885,059,000 Spaghetti — , 253,000 
Loaf, head cheese, chili, jellied prod. 17,705,000 21,177,000 101,017,000 101,982,000 Tongue (ot ad onion a 
Steaks, chops, roasts ........... 51,219,000 58,471,000 313,712,000 306,683,000 than pickled) ....... , 3000 
Mat aiienek 2. 5. coca cca conse. 456,000 179,000 1,169,000 1,247,000 Vinegar pickled ama 
DRI as ica pon olntow s eniee 85,846,000 104,129,000 503,195,000 524,171,000 Products ....--..... , 084,000 
“SSR SS cee en eens 28,476,000 32,945,000 157,920,000 149,996,000 Bulk sausage .........  -.+++: 255,000 
EE Re oe ee eee 18,526,000 20,198,000 106,684,000 101,689,000 Hamburger, roasted or 
Miscellaneous meat product .... 17,802,000 18,835,000 111,539,000 100,934,000 corned beef, meat 
a ere re 157,016,000 183,443,000 1,034,722,000 1,078,095,000 OO Ge. er ra i = Pry 
EMI 8 isvas sce de ncnses 130,238,000 133,541,000 764,937,000 797,929,000 Soups .......-+e.- +00 2,359, 9,837,000 
RMB, is ofc sa ves pave ness 5,244,000 7,096,000 33,371,000 36,895,000 Sausage in oil ........ 348,000 204,000 
MUNME AAUIOUG So occ so oa cksaeos 36,598,000 35,972,000 219,944,000 180,092,000 Tripe ....-.-.eseessees 6,000 352,000 
Compound containing animal fat 68,299,000 67,229,000 414,423,000 392,179,000 Brains ..... renee cease o ane oe 281,000 
Oleomargarine containing animal fat 13,106,000 14,160,000 67,463,000 75,755,000 Loins and picnics ..... 2,437,000 177,000 
Canned product (for civilian use All other meat with 
and Dept. of Defense) ........ 197,378,000 198,670,000 1,314,370,000 —_1,240,895,000 meat and/or meat 
NEARS SORE Bete ae 1,497,728,000  1,699,302,000  9,131,919,000  9,239,551,000 by-products—20% wees ae 
*These figures represent “inspection pounds” as some of the products may have been 2 gE 2 geo ape «ea 866,00 _— 
inspected and recorded more than once due to having been subjected to more than Less than 20% ...... i brane itso 
one distinct processing treatment, such as curing first and then smoking, slicing. Totals ....ccccesssccess 42,057, 146,604, 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS pag a ag rv 
Pork, sausage, bulk (f.0.b. Chgo.) SMOKED MEATS 24 26 WW 3 os .33 Se sess 
eS a Ee 37 @39 . (Lel prices quoted to manu- re ¢ s 
Pork saus. sheep cas., Wednesday, Aug. 2, 1961 facturers of sausage) pe a, IP 3.65@3.75 
in 1-Ib. package ....54 @63 Hams, to-be-cooked, (av.) Beef rounds: (Per set) 18/20 mm. .......--+- 2.75@2.85 
Franks, sheep casing, 14/16, wrapped ...... 49 Clear, 29/35 mm. ....1.25@1.50 40/78 Sams; . 6.550kchee 1.65@1.%5 
rn IIb, Package ....65 @71 — — Ra Clear, 35/38 mm. ....1.30@1.50 
ranks, skinless, 1-lb. ..4914@511%4 » wrapped ...... Clear, 35/40 mm. ... 1.10@1.40 
Bologna ring, bulk ....5014@60 ga igen tae Pe Clear, 38/40 mm. ....1.35@1.60 CURING MATERIALS 
ologna, a.c., bulk ....41 @43 7.8, wrapped ...... Not clear, 40 mm./up_ 1.00@1.10 
Smoked liver, n.c., bulk 55 @60 Hams, fully cooked, Not clear, 40 noone 8 09 a5 Nitrite of soda, in nag phe 
Smoked liver, a.c., bulk 40 @48 16/18, wrapped ...... 49 Baer ne (Each) bbls., del. or f.o.b. = 
Polish sausage, self- Bacon, fancy, de-rind, eer weasands: ac: Pure refined gran. nitra 
service pack. ........ 67 @74 8/10 lbs., wrapped ... 47 No. 1, 24 in./up 15@ 18 of soda, f.o.b. N.Y. ...-- 5.8 
New Eng., lunch spec. 65 @70 Bacon, fancy, sq. cut, seed- No. 1, 22 in./up ...... - 16@ 18 pure refined powdered ng 
Olive loaf, bulk ...... 4714 @54 less, 10/12 lbs. wrapped 46 Beef middles: @er set) of soda, f.o.b. N.Y. ..... Ws 
Blood, tongue, n.c. ....5314 @66 Bacon, No. 1 sliced, 1-lb. Ex. wide, 2% in./up ..3.75@3.85 Salt, paper-sacked, f.o.b. a0 
Blood, tongue, a.c. ....4714@64 heat seal, self-service, pk. 56 Spec. wide, 24%-214 in. 3.00@3.10 Chgo. gran., carlots, ton .. 
Pepper loaf, bulk ...... 5114 @68 Spec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-lb. au 
Pickle & pimento loaf .431,@54 Narrow, 134-in./dn. ...1.10@1.20 ‘i a f.o.b. whse., Chgo. . 
Bologna, a.c., sliced (del’d) bare 
6, 7-0z. pack. doz. ....2.67@3.60 SPICES ee oe f.o.b. spot, N.Y. ....--+ 69 
New Eng. lunch spec., (Basis Chicago, original re -/up Refined standard cane 
A Clear, 4%4-5 inch .. an., delv’d. Chgo. ..--++ 8.5 
sliced, 6, 7-0z. doz. ....4.17@4,92 barrels, bags, bales) cl 4-4% inch a tome 190- 
Olive loaf, Whole Ground ey 3144 oe Packers curing sugar, 
sliced, 6, 7-0z. doz. ....3.02@3.84 Allspice, prime .... 86 96 ear, 342-4 in lb. bags, f.0.b. Reserve, 
P.L. sliced, 6-0z., doz. ..2.87@4.80 resifted ......... 99 1.01 Beef bladders, salted: (Each) La., less 2% «.-++++++++* : 
P.&P. loaf, sliced, Chili pepper ....... oe 58 7% inch./up, inflated 22 +#Dextrose, regular: : 665 
6, 7-0z., dozen ........ 2.87@3.60 Chili powder ...... £. 58 6%4-7% inch, inflated 14  Cerelose, (carlots, wl) =» a 
oven, Zanzibar ... 59 64 514-64 inch, inflated 14 Ex-warehouse, Chicago .- © 
ger, Jamaica .. 45 50 
Pork c : @er hank) 
DRY SAUSAGE = ~ | - eee any, eee 6.00 6.10 SEEDS AND HERBS 
East Indies ...... as 2.30 29/32 mm 6.00@6.35 
(cl., Ib.) Mustard flour, fancy .. 43 SSSR WK ne 540@560 él. Ib.) Whole ones 
Cervelat, hog bungs ....1.11@1.13 Ms A pe cbepacsves ee 38 OE with Sa 4.25@4.50 Caraway seed ...... 26 9 
EE re 66@ 68 West Indies nutmeg 1.50 38/42 "inh. EE tee” 4.00@ 4.35 Cominos seed .....- 34 
Seer 75@ 77 Paprika, American, eee, sade ; $ Mustard seed 
ER ree 90@ 92 i Carr ar we 38 Hog bungs: (Each) FANCY 5. .cccesseee 20 
ES re 1.01@1.03 Paprika, Spanish, Sow, 34 inch cut ........ 68@70 yellow Amer. .... Pr 
Salami, Genoa style ....1.11@1.13 TR» ihaeobbo-7% 8 he 80 Export, 34 inch cut ..... 62@64 Oregano ......--- 37 
Salami, cooked ......... 52@ 54 Cayenne pepper ... .. 63 Large prime, 34-in. ...... 48@50 Coriander, n 
ee 91@ 93 Pepper: Med. prime, 34-in. ....... 38@40 Morocco, No. 1 .. 32 ry 
RS eae’ 1.05@ 1.07 Red, No. 1 ...... " 59 Small prime, 34-in. ...... 19@21 Marjoram, French . 54 
6 655 3 gh Sco gigi 944@ 6 | ee 62 67 Middles, cap off ......... 72@74 Sage, Dalmatian, 66 
| Pee 77@ 79 ME fens dasae 69 75 SE WOE heres Cas ccnwer 11@12 Ms 2 sibs Sac gkees 59 
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FRESH MEATS... Chicago and outside 





—— 


CHICAGO 
Aug. 1, 1961 
CARCASS BEEF BEEF PRODUCTS 
(b.) 
seers, gen. range: = (carlots, Ib.) = Tongues, No. 1, 100’s .. 29n 
choice, 500/600 ...... 3612@37 = ‘Tongues, No. 2, 100’s .. 26 
Choice, 600/700 ...... pte Hearts, regular, 100’s 25 
choice, 700/800 ...... 35% Livers, regular, 100’s 19%4 
, 500/600 ...... 3544N Livers, selected, 35/50’s 2414 
Good, 600/700 ....-- 35 Nn Tripe, scalded, 100’s 614 
Bull ...-- RSE aed a Tripe, cooked ......... 74 
Commercial cow .... 292 Lips, unscalded, 100’s 1114 @12 
Canner-cutter cow 292 Lips, scalded, 100’s 12% 
We dkcdccewccedeas 514 
Ti RE voce cece 6%4 
WER, FOES cee tdencce 5n 
PRIMAL BEEF CUTS 
db.) 
as Joins, 50/70 (cl) 69 @87 FANCY MEATS 
$q. chux, 70/80 ..... 3034 @31 Beef tongues, 
Armehux, 80/110 ...2914@30 corned, No. 1 ...... 33 
Ribs, 25/35 (Icl) ....45 @52 corned, No. 2 ...... 31 
Briskets, (cl) ...-.-- 23% @ 24% Veal breads, 6/12 oz. 94 
Navels, no. 1 .....-. 12% @13% pS Pe rere 128 
Flanks, rough no. 1 131% Calf tongues, 1-lb./dn. 25 
-_ t 5/700 47 n 
eure, 5/800... 27% BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. . 4444 @45 FRESH 
Tr. loins, 50/70 (cl) 66 @71 
Sq. chux, 70/90 .....30%4 @31 Canner-cutter cow meat, db.) 
Armehux, 80/110 ..2914 @30 WEEE, on cunts eas ope 42n 
Ribs, 25/30 (cl) ..... 45 @48 Bull meat, boneless 
Ribs, 30/35 (icl) ....42 @46 DORPEID 5. « Seiwciseccaes 4512 
Briskets, (cl) ....... 2314 @2414 Beef trimmings, 
Navels, no. 1 ........ 12144 @13%4 75/85%, barrels .... 32 
Flanks, rough no. 1 1314 Beef trimmings, 
Good (all wts.): 85/90%, barrels .... 37 
saa . Boneless chucks, 
MEE sd oc ccccccces 44 @45 hawrale 41% 
Briskets 8 OS eae 2 
Sq, chux 29 @31 Beef cheek meat, 
—— sd 42 @ 45 trimmed, barrels .... 3012 
Tales, trm’d_ iets 60 @65 Beef head meat, bbls. 28n 
— F Veal trimmings, 
boneless, barrels .... 42 
COW, BULL TENDERLOINS 
C&C grade, fresh (Job lots. Ib.) VEAL SKIN-OFF 
Cow, 3 Ib./down ...... 62 @66 Pris SOTA io ccc ccc ccenes 50@51 
_ 9 SS 69 @74 PREG, TSO Tae ce viseccisicss 49@51 
Gm 4/5. Ibs. ........ 85 @90 CHGICG, SOT. ois hice sci 44@45 
Cow, 5 Ibs./up ........ 98 @102 be ee > |g ears 43 @45 
Bull, 5 Ibs./up ....... 98 @102 COs GO Te ona ts nescivcction 41@43 
Commercial, 90/190 ......... 34@36 
pip ea 30@33 
CARCASS LAMB GUN; CO/920% 26 ec ale, se 26 @ 28 
decl., Ib.) 
Prime, 35/45 Ibs. ......39 @41 BEEF HAM SETS 
e, 45/55 Ibs. ...... 39 @4l1 ; f 14 @ 
Prime, 55/65 Ibs. ...... 38 @40 ee hen = ae = ee 
Choice, 45/55 Ibs 39° @41 Knuckles, 714/up, Ib. . 53 
Choice, 35/45 Ibs .39° @41 pe Ses to 
Choice, 55/65 Ibs. ......38 @40 a4, 
Good, all wts. ........35 @39 n-nominal, b-bid, a-asked 
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PACIFIC COAST WHOLESALE MEAT PRICES 





FRESH BEEF (Carcass) Los Angeles San Francisco No. Portland 
Aug. 1 Aug. 1 Aug. 1 
Choice,, 5-600 Ibs. ...... $40.00 @ 40.50 $40.00 @ 42.00 $39.00 @ 41.00 
Choice, 6-700 Ibs. ....... 39.00 @ 40.00 39.00 @ 41.00 38.50 @ 41.00 
2 ee 37.50 @ 38.50 39.00 @ 40.00 39.00 @ 40.50 
Good, 6-700 Ibs. ........ 37.50 @ 38.00 38.00 @ 39.00 38.00 @ 40.00 
Stand., 3-600 Ibs. ........ 37.50 @ 38.00 37.50 @ 39.00 36.00 @ 38.00 
COW: 
Commercial, all wts. . 30.00@ 32.00 31.00 @ 32.00 30.00 @ 33.00 
Utility, all wts. ........ 30.00 @ 31.00 28.00 @ 29.00 29.00 @ 32.00 
Canner-cutter .......... 28.50 @ 29.50 28.00 @ 29.00 30.00 @ 32.00 
Bull, util. & com’l. 37.00 @ 39.00 37.00 @ 40.00 36.00 @ 39.00 
FRESH CALF: (Veal) 
oo. 200 Ibs./dn. .... 46.00@49.00 None quoted 45.00 @ 49.00 
ood, 200 Ibs./dn. ...... 44.00 @ 46.00 43.00 @ 45.00 44.00 @ 48.00 
LAMB (Carcass): 
— 2 ee 40.00 @ 41.00 39.00 @ 40.00 33.50 @ 35.00 
Cheiet we65 Ibs. ........ 39.00 @ 40.00 36.00 @ 38.00 33.50 @ 35.00 
bn lS 40.00 @ 41.00 39.00 @ 40.00 33.50 @ 35.00 
lee, 45-55 Ibs. ........ 39.00 @ 40.00 36.00 @ 38.00 33.50 @ 35.00 
es 35.00 @ 38.00 36.00 @ 38.00 30.00 @ 33.00 
Be PORK: (Carcass) (Packer style) (@acker style) (Packer style) 
Pag Ibs. U.S. No. 1-3 None quoted None quoted 31.00 @ 33.00 
ae EF Selec cvs censs 52.00 @53.00 54.00 @56.00 49.00 @ 53.00 
Seas 50.00 @ 52.00 52.00 @ 54.00 49.00 @53.00 
~— (Smoked) (Smoked) a ee 
rr 32.00 @ 37.00 34.00 @ 38.00 29.75 @ 35.00 
HAMS; 
1 
be BO seencee secs eees, 44.00@50.00 — 47,00@52.00  —45.50@50.00 
ee 41.00 @ 44.00 44.00 @ 46.00 43.00 @ 48.00 
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NEW YORK 
Aug. 2, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: dcl., Ib.) Qcl., Ib.) 
Hinds., 6/700 ........ 4714 @55 Veals breads, Dia? 2” oe eee 100 
Hinds., 7 a 4714 @55 12-02. / WD cccwvasccccccecovese 135 
Rounds, cut across Beef livers, selected .......... 30 
flank off .......... 44 @49 Beef kidneys Sma aul aa ak git eaae eae 30 
Rds., die bone, f.o 45 @50 Oxtails, %-Ib., frozen ........ 17 
Short loins, untrim. ..65 @80 
Short loins, trim ....92 @126 VEAL SKIN-OFF 
ME csiceuwed ss tcccaa% 1314 @18 (Careass prices, Icl., Ib.) 
Ee ate eadceniesindes 45 @54 Bynes, GUM oie ccccessas 53 @57 
yo eer 30 @35 Prime, 190/150 2... .6.66ce- 52 @55 
BRNO vc acin Ras brace sles 24 @33 Se lp: PET POPE ET 45 @48 
OED (iba c oie anid y aos aoe 14144 @18 Choice, 120/150 .......... 44 @47 
Choice steer: Choice, calf. all wts. 38 @41 
Carcass, 6/700 ........ 38 @40 pee Sn A al ak — oo 
Carcass, 7/800 ........37 @39 00d, 90/120 .........++.. ~ 
Carcass, 8/900 ........ 36 @38 pr Foon: te ERE = es 
Hinds., 6/700 ......... 48 @53 Se ee Se 
—, —_ pret 4614 @52 CARCASS LAMB 
across 
° > (cl., Ib.) 
SOMME AME a Seneca <3 45 @49 * , ; 
Rds., dia. bone, f.0. ..46 @50 LF sen pot: Nah ica sass - es 
Short loins, untrim ..54 @64 Prim 3 Wee 1 
a SR GORE 3614 @39 
Short loins, trim. ....75 @96 / ) 
Flares 1314 @18 Choice, 35/45 ........ .38 @43 
Ribs Pee eS Cee ee ree 40 * @48 Choice, eh. EO ee 37 @40 
Mere cceen 30 @34 Choice, 55/65 ............ 3614 @39 
Briskets wah pe Sa 33 @32 CRO I adc s ac acceaen 31 @33 
Ln A Ee eae aE 14 @18 Seok ae ees s 6S 
Wivenasenceseasde ee OIE. oes 31 @34 
Good steer: 
Carcass, 5/600 ........3615 @38 iii ee Tr ee 
Carcass, 6/700 ........ 36 @371%4 cia Meee oS 
Hinds, 6/700 2 Chotee, 46/90 i. cece cicces 30 @34 
inds, 6/700 ......... 46 @50 Choice, 55/65 ............ 33 @36 
Hinds., &/800 ........ 46 @50 
Rounds, cut across, CARCASS BEEF 
RIA OEE 6 oo ais osc 5 44 @48 (Carlots, Ib.) 
pee dia. bone, f.o. ..45 @49 Steer, choice, 6/700 ..... 3614 @38 
Short loins, untrim. ..50 @55 Steer, choice, 7/800 ...... @37 
Short loins, trim. ....59 @ 67 Steer, choice, 8/900 ....34 @36 
i, Ee Oe Oe OBES 1314 @18 Steer, good, 6/700 ...... 35 @36 
DY eV bu caewacceaweas 40 @46 Steer, good, 7/800 ...... 34 @35 
AGE, CONOR 50 kn0:0.03 2814 @33 Steer, good, 8/900 ...... 32 @33 





PHILA. FRESH MEATS 


Aug. 1, 1961 
PRIME STEER: (icl., Ib.) 
Carcass, 5/700 ...... 40 @41% 
Carcass, 7/900 ....... 39 @4l1 
Rounds, flank off ..47 @51 
Loins, full, untr. ..... 53 @57 
Ribs, 7-bone ..... .-.92 @56 
Armcehux, 5-bone ..... 29% @31 
Briskets, 5-bone ...... 24 @26 
CHOICE STEER: 
Careass, 5/700 ..... .39 @40 
Careass, 7/900 ...... 37 @39% 
Rounds, flank off ....46 @50 
Loins, full, untr., ....50 @53 
Loins, full, trim ..... 67 @72 
Ribs, 7-bone ......... 46 @49 
Armchux, 5-bone ....2915@31 
Briskets, 5-bone ...... 24 @26 
GOOD STEER: 
Carcass, 5/700 ......38 @3834 
Carcass, 7/900 ...... 36 @381%4 
Rounds, flank off ...46 @49 
Loins, full, untr. ....48 @50 
Loins, full, trim. ...64 @67 
po eae 42 @45 
Armchux, 5-bone ..... 2914 @31 
Briskets, 5-bone ..... 23 @25 
COW CARCASS: 
Comm’!. 350/700 ..... 31 @33 
Utility 350/700 ....... 31 @33 
Can-cut 350/700 ...... 31 @33 
VEAL CARC.: Choice Good 
Gee MIE. eivcceuas n.q. 39@41 
90/120 Ibs. ....... 452@45 40@42 
120/150 Ibs. ...... 42@45 39@42 
LAMB CARC:: Pr. & Ch. Good 
he a ee 40@42 36@39 
Saree 38€ 10 35@38 
SU GR IMS 6 vinaic kien 36@38 33@35 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
Pork trimmings: (Job _ 


40% lean, barrels .... 

50% lean, barrels .... 21 

80% lean, barrels .... 34 

95% lean, barrels .... 45 
Pork head meat ...... 30 
Pork cheek meat 

trimmed barrels .... 35 
Pork cheek meat, 

untrimmed ........... 33 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl., Ib.) 
Loins, regular, 

CS |” aera 45 @47 
Loins, regular, 

Ba ee sce kaos 44 @46 
Boston Butts, 4/8 ..... 34 @36 
Spareribs, 3-lb./dn. .48 @50 
Hams, sknd., 10/12 ..41 @43 
Hams, sknd., 12/14 ..41 @43 
Picnics, S. s. 4/6 ....2% @31 
Picnics, S. S. 4/6 ...28 @31 
Bete, 1G/ 14 wid ccccas 33 @35 

NEW YORK dcl., Ib.) 
Loins, regular, 

SEW TM task cetavees 44 @50 
Loins, regular, 

ERASE TO ccomcidictwne 43 @45 
Boston butts, 4/8 ....35 @42 
Hams, sknd., 12/16 ...43 @49 
Spareribs, 3-lb./dn. ..47 @54 

CHGO. FRESH PORK AND 


PORK PRODUCTS 


Aug. 1, 1961 
Hams, skinned, 10/12 .. 39 
Hams, skinned, 12/14 .. 39 
Hams, skinned, 14/16 .. 40 
Picnics, 4/6 lbs. ....... 2414 
Picnics, 6/9 The. .....<- 2416 
Pork loins, boneless 53 
Shoulders, 16/dn. ...... 2914 
(Job lots, Ib.) 
Loy eee 14% @15 
Tenderloins, fresh, 10’s 70 
Neck bones, bbls. ...... 
Feet, sc., bbis. ........ 6 @7 


OMAHA FRESH MEATS 
(Carlots per cwt) 
Aug. 2, 1961 


Choice steer, 6/700 ..$36.00@37.00 
Choice steer, 7/800 .. 35.00@36.50 
Good steer, 6/700 .. 34.00@36.00 
Good steer, 7/800 .... 33.50@35.50 
Choice heifer, 5/700 .. 35.00@36.50 
Good heifer, 5/700 ... 33.25@34.00 
Cow, canner cutter 

OT eTe 28.50 @ 30.50 
Pork loins, 8/12 ...... 41.00 @ 44.00 
Bost. butts, 4/8 ..... 31.50 @ 35.00 
Hams, sknd., 12/16 .. 37.50@39.00 
Lamb Carcass, 

Prime, 35/55 ...... 35.00 @ 36.58 


41 


PORK AND LARD... Chicago and outside A 


CHICAGO PROVISION MARKETS WIPE OUT GAINS ON LIGHTER HOG MaRGINs | 


From the National Provisioner Daily Market Service (Chicago costs, credits and realizations for Monday and Tuesday) 
CASH PRICES Markdowns on lean pork cuts, in the face of a 


to higher live hog market, wiped out last week’s gains 
sai bss mca Chicago price zone, pagesernd in cut-out margins on the two lighter weight } 
aA: i Ge Meanwhile, the situation on cuts from heavy hogs wa 
33 somewhat better, all factors considered, as those mar. 
gins held about steady. 


Value Value 
—180-220 lbs.— —220-240 lbs.— 








per per ewt. per 
ewt. fin. ewt. . 
alive yield alive yield 
$11.38 $16.63 $10.98 $15.77 
5.37 7.89 5.38 7.76 


ay | 
per cwt. 
in. 


Ss 
xg 


Lean cuts 


PICNICS 
or fresh 


: ‘fresh 8/up 2s in one 


FRESH PORK CUTS 
= Lot 


25/30 
G.A., an —_ 
2344 @2A 0/25 
23% @24 

20 


FAT BACKS 
Frozen or fresh 


Ribs, trimms., ete. .... 2.19 3.18 


Cost of hogs 18.25 
Condemnation loss .... .09 
Handling, overhead ... 2.80 
TOTAL COST 21.14 
TOTAL VALUE 18.94 

Cutting margin —2.20 

Margin last week ....—1.50 


30.86 
27.70 
—3.16 
—2.18 


1.92 2.79 
18.56 
.09 
2.55 
21.20 
18.28 


—2.92 
—2.37 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


1-lb. cartons 


Aug. 1 
16.50 @ 18.00 


San Francisco 


Aug. 1 
16.50 @ 19.00 


No. Portland 


Sg FSS3% 


Aug.1 
14.00@21.0 
None quoted 
None quoted 


50-lb. cartons & cans 
Tierces 


14.50 @17.50 
14.50@ 17.00 


16.00 @ 18.00 


OTHER CELLAR CUTS 15.00 @ 17.00 


a-asked, b-bid, n-nominal 


Frozen or fresh 
Sq. Jowls, boxed ...n.q. 
Jowl Butts, loose ... 
Jowl Butts, boxed ..n.q. 





DRUM LARD FUTURES 


FRIDAY, JULY 28, 1961 


Open High Low 
Sept. 9.70 i 9.70 
Oct. 9.80 h 9.75 
Nov. 9.85 i 9.85 
Dec. 10.55 10.50 
Jan. 10.50 10.50 
Sales: 2,360,000 Ibs. 
Open interest at close, Thurs., 
July 27 Sept., 436; Oct., 93; Nov., 
101; Dec., 161, and Jan., 8 lots. 


10.65b 


MONDAY, JULY 31, 1961 


9.87 9.90 9.82 9.87a 

9.90 9.92 9.90 9.90 
10.00 10.10 9.95 10.00 
10.65 10.67 10.62 10.62 
10.75 10.75 10.72 10.72a 


Sales: 2,000,000 Ibs. 


Open interest at close, Fri., July 
28: Sept., 436; Oct., 97; Nov., 100; 
Dec., 169, and Jan., 11 lots. 


TUESDAY, AUGUST 1, 1961 
Sept. 9.87 9.87 9.50 9.57 
Oct. 9.80 9.80 9.65 9.65 
Nov. 10.50 10.07 9.75 9.75b 
Dec. 10.70 10.70 10.50 10.50 
Jan. aoe eos 10.57a 

Sales: 3,800, 000 ibs. 

Open interest at close, Mon., 
July 31: Sept., 432; Oct., 95; Nov., 
112; Dec., 170, and Jan., 12 lots. 


WEDNESDAY, AUGUST 2, 1961 


Sept. 9.40 9.55 9.30 9.52 
Oct. 9.40 9.57 9.40 9.57a 
Nov. 9.70 9.70 9.55 9.65 
Dec. 10.47 10.52 10.42 10.47 
Jan. nee bak 10.52a 

Sales: 2,800, 000 Ibs. 

Open interest at close, Tues., 
Aug. 1: Sept., 420; Oct., 97; Nov., 
121; Dec., 172, and Jan., 12 lots. 


" THURSDAY, AUGUST 3, 1961 


9.60 9.60 9.42 9.47a 
9.70 9.70 9.50 9.50 
9.62 9.62 9.55 9.57 
Dec. 10.60 10.60 10.45 10.45 
Jan. 10.55 10.55 10.50 10.50a 
Sales: 1,600,000 lbs. 
Open interest at close, Wed., 
Aug. 2: Sept., 414; Oct., 95; Nov., 
125; Dec., 174, and Jan., 12 lots. 
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CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 


Trade as follows: 


July 28, July 29, 
1960 


P.S. lard (a) 
P.S. lard (b) 
D.R. lard (a) 
D.R. lard (b) 395,669 
TOTAL LARD 15,770,291 9,772,603 
(a) Made since Oct. 1, 1960. 

(b) Made previous to Oct. 1, 1960. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
July 15 amounted to 22,- 
139,099 Ibs., the U.S. De- 
partment of Agriculture 
has reported. 


2,472,033 


Meat Prices up Again 
Meat prices swung back 
upward in the week ended 
July 25 after breaking 
sharply during the pre- 
vious week. The Bureau of 
Labor Statistics average 
wholesale price index on 
meats for the period at 92.2 
was up from 91.6 for the 
previous week. The aver- 
age primary market price 
index rose to 118.6 from 
118.5 for the previous 
week. The same indexes 
last year were 96.4 and 
119.5 per cent, respectively, 
on the basis of the 1947-49 
average of 100 per cent. 








PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Aug. 2, 1961 
Refined lard, drums, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago 
Kettle rendered, 50-lb. tins, 
f.0.b. Chicago 
Leaf, kettle rendered, 
drums, f.o.b. Chicago .... 


Standard short 
North & South, delivered 20.50 
Hydrogenated shortening, 
N. & S., drums, del’vd. ... 





20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 


July 28 .. 9.60n 8.75 11.25n 
July 31 .. 9.67n 9.00 11.50n 
Aug. 1 .. 9.40n 9.00 11.50n 
Aug. 2.. 9.35n 9.00 11.50n 
Aug. 3 .. 9.30n 9.00 11.50n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed July 29, 1961, was 15.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.5 ratio for the pre- 
ceding week, and 15.2 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.128, $1.140 and 
$1.184 per bu. during the 
three periods, respectively. 


VEGETABLE OILS 
Wednesday, Aug. 2, 1961 
Crude cottonseed oil, f.o.b. 
Valley 
Southeast 
Texas 
Corn oil in tanks, 
f.o.b. mills 
Soybean oil. 
f.o.b. Decatur 
Peanut oil. 
f.o.b. mills 
Coconut oil. f.o0.b. 
Pacific Coast 
Cottonseed foots: 
Midwest, West Coast 
East 
Soybean foots: 
Midwest 


OLEOMARGARINE 


Wednesday, Aug. 2, 1961 
White dom. veg., solids 
30-lb. cartons i 
Yellow quarters, ou 


30-Ib. cartons my 
Milk churned pastry, tie 


750-Ib. lots, 30’s .. 2 
Water churned pastry, oa 

750-lb. lots, 30’s .... 
Bakers, drums, tons ... 


OLEO OILS 


Prime olev stearine, 
bags 

Extra oleo oil (drums) 

Prime oleo oil (drums) 


Closing cottonseed oil 5 
New York were as follows: 
im 


14.05b-12a; May, 
14.09b. 

July 31—Sept., 
14.06b-08a; Dec., 13.836 
13.95b-14.01a; May, 13. 
and July, 13.90b-14.05a. 

Aug. 1—Sept., 14.35; 
Dec., 13.71; Mar., 13,85b5 
13.88b, and July, 13.83b. 

Aug. 2—Sept., 14 
14.03-05; Dec., 13.83; Mars 
98a; May, 13.95b-14.03a, 
14.00b. 

Aug. 3—Sept., 14.40; Oct» 
Dec., 13.79); Mar. 13.9005 
13.96b, and July, 13.98b. 


b-bid, a-asked. 
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BY-PRODUCTS ...FATS AND OILS 

















BY-PRODUCTS MARKET 


a strong 0B. Chicago, unless otherwise indicated) 
.’S gains Wednesday, Aug. 2, 1961 
nt BLOOD 
hogs. Unground, per unit of 
Ogs Was gmmonia, bulk ............... 6.50n 
Sse mar- DIGESTER FEED TANKAGE MATERIALS 
wet rendered, unground, loose 
Low test ...---- ee eee eee eeee oo 
Ee ia teh bis t:0i0 wae «6 .50n 
\ | 9 --Giaenenepngnanennnn 6.75@ 7.00n 
PACKINGHOUSE FEEDS 
Per cwt, Carlots, ton 
t. fin B sy meat, bone scraps, bagged 102.50@ 107.50 
ve yield 3% meat, bone scraps, bulk ..100.00@105.00 
43 $4KE a, digester tankage, bagged 100.00@107.50 
6.998 gy digester tankage, bulk ... 97.50@100.00 
79 255 9% blood meal, bagged ...... 135.00 
06 steamed bone meal, 50-Ib. bags 
09 (specially MEOMETOG) <<. ssc-cvcies 97.50 
30 60% steamed bone meal, bagged 85.00@ 90.00 
45 29% FERTILIZER MATERIALS 
28 4488 reather tankage, ground, 
17 438 per unit ammonia (85% prot.) *6.00 
5 i Hoof meal, per unit ammonia .. {6.50@ 6.75 
DRY RENDERED TANKAGE 
2 Low test per unit protein ..... 1.90@ 1.95n 
-ES Yedium test, per unit prot. .. 1.85n 
o. Portl High test, per unit prot. ....... 1.75n 
Aug.1 GELATIN AND GLUE STOCKS 
14.00@91,0)f8 Bone stock, (gelatin), ton ...... 16.50 
fone quoted Jaws, feet (non gel) ton ........ 3.50@ 6.00 
lone quoted Tim bone, ton ................ 5.50@ 9.50 
Pigskins (gelatin), Ib. (cl) ...... 7% 
Pigskins, smoked, edible (cl) ... 17¥%n 
SILS ANIMAL HAIR 
2, 1961 Winter coil-dried, 
ob eaf, mideast, ton .......... 60.00@ 80.00 
Bie Winter, coil-dried, midwest, ton 65.00@ 70.00 
a Cattle switches, pieces ........ 1@ 2% 
Summer processed (Apr.-Oct.) 
CLs wo he's «6b ersie'ssccece'e 6@ 7 





16% @ 16% 








TALLOWS and GREASES 


Wednesday, Aug. 2, 1961 











Only a moderate volume of trad- 
ing was recorded late last week as 
producers of inedible fats kept a firm 
hold on stock and at higher price 
levels. On Friday, bleachable fancy 
tallow was bid at 6¢, c.a.f. Chicago; 
prime tallow sold at 55s¢, and spec- 
ial tallow within the range of 54@ 
53e¢, also c.a.f. Chicago. Bleachable 
fancy tallow was bid at 6%4¢, c.af. 
New York, on regular stock, and at 
63g¢¢ for the high titre material. A 
few tanks of edible tallow changed 
hands at 734¢, f.0.b. Denver. 

On Friday of last week, eastern 
users talked 634@614¢, c.af. New 
York, on bleachable fancy tallow, 
while - sellers asked fractionally 
higher prices. Choice white grease, 
all hog, sold early at 744¢, and later 
at 74%¢, c.a.f. Chicago. Bleachable 
fancy tallow sold at 6¢, prime tallow 
at 558@534¢, special tallow at 544@ 
53a¢, and yellow grease at 5@5%¢, 
all c.a.f. Chicago. Edible tallow tra- 
ded at 8¢, f.0.b. River, and at 834¢, 


c.a.f. Chicago, with bids out for more. 
Edible tallow was bid at 734¢, f.o.b. 
Denver, and it was offered at 8¢. 

On Monday of the new week, 
further fractional price advances 
were registered in the inedible and 
edible fats markets. Some edible 
tallow sold at 84¢, f.0.b. River, and 
No. 1 tallow and yellow grease at 
5¥e¢, caf. Chicago. Edible tallow 
was sought at 7%¢, f.o.b. Denver, 
but it was held 4%¢ higher. On Tues- 
day, some inedible stock sold steady 
to a little higher. Bleachable fancy 
tallow sold at 6@61¢¢, c.a.f. Chicago, 
and it was bid later at the top price, 
but sellers asked 614¢. Choice white 
grease, all hog, sold at 714¢, caf. 
Chicago, but later offerings were at 
T2@7%4¢. Special tallow sold at 
53g@5le¢, and yellow grease at 
54%@5%¢. Prime tallow was bid at 
5%4¢, Chicago. Bleachable fancy 
tallow met buying interest at 6144@ 
6%¢, c.a.f. East, the outside price for 
high price stock. Edible tallow sold 
at 83¢¢, c.a.f. Chicago. 

The tight hold on inedible fats at 
midweek imparted further strength 
in the market as users raised their 
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“ASMUS BROTHERS PERFECTED CURING POWDER 
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Asmus B rothers, Inc. 


523 East Congress, Detroit 26, Michigan 


IS A FREE-FLOWING, QUICK CURE GUARANTEED 
TO GIVE YOU THE FINEST RESULTS IN CURING 
HAMS, BACON, AND ALL SAUSAGE MEATS. PHONE, 
WRITE OR ASK THE ASMUS SALESMAN.” 
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bids fractionally, and some trading 
was consummated at 614¢ on bleach- 
able fancy tallow, on off-grade spe- 
cial tallow at 53¢¢, on regular stock 
at 5144, on yellow grease at 5%4¢, 
and on No. 2 tallow at 434¢, all deli- 
vered Chicago. Bleachable fancy 
tallow was bid at 614¢, c.af. New 
York; indications of 654¢ were in the 
market on high titre stock. Edible 
tallow was available at 83¢¢, c.af. 
Chicago, but sellers asked more. 
Some edible tallow sold early at 
7%¢, f.0.b. Denver, while later bids 
were at 734¢. Edible tallow moved at 
8146¢, f.o.b. River, and later, some 
sold at 8%¢¢, c.af. Chicago. Choice 
white grease, all hog, sold at 734¢, 
Chicago. Still later, edible tallow 
sold at 8¢, f.o.b. River, and at 8%, 
c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¢, f.o.b. River, 
and 814¢, Chicago basis; original 
fancy tallow, 644¢; bleachable fancy 
tallow, 6%4¢; prime tallow, 5%4¢; 
special tallow, 54%¢; No. 1 tallow 
5%4¢, and No. 2 tallow, 434¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
734¢; B-white grease, 544¢; yellow 
grease, 544¢, and house grease, 5¢. 

The above Wednesday price quo- 
tations on tallow and grease are not 
final and are subject to change dur- 
ing late trading rounds. 


EASTERN BY-PRODUCTS 


New York, Aug. 2, 1961 

Dried blood was quoted today at 

$5.50 per unit of ammonia. Wet ren- 

dered tankage was listed at $6.50 

per unit of ammonia and dry ren- 

dered tankage was priced at $1.70 
per protein unit. 





CHICAGO HIDES 


Wednesday, Aug. 2, 1961 











BIG PACKER HIDES: Volume of 
trading was reduced sharply last 
week as sales fell to 50,000 pieces. 
Heavy native steers and branded 
steers were in best demand, with 
other selections finding few buyers. 
About 10,000 River heavy native 
steers sold at 1614¢, along with about 
4,300 low freight stock at 17¢. Butt- 
branded steers moved at 14¢, heavy 
Texas at 13%¢, and Colorados 
brought 13¢. In limited trading, Riv- 
er heavy native cows sold at 1714¢, 
or 4%¢ higher and low freight stock 
brought 18¢. River light native cows 
sold %¢ higher at 21144¢, and some 
Northerns moved at 1944, all July- 
August take-off. About 6,000 North- 
ern branded cows sold at 16¢, and 
Southwesterns were nominal at 17¢. 
Late in the week, about 500 St. Paul 
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native and branded bulls sold at 
12¢ and 11¢, respectively. Some ac- 
tion was noted in the Southeastern 
market, with Ocala and Atlanta light 
natives at 24¢, and brands at 22¢. 

The market was inactive as the 
new week opened, with most selec- 
tions finding fair demand at steady 
prices. Packers, however, were not 
seeking buyers at steady prices, but 
preferred to await developments 
later in the week. On Tuesday, 
several thousand butt-branded steers 
sold 1¢ higher at 15¢. Some Colorado 
steers at 1344¢, were up %¢ higher. 
Heavy native steers were %2¢ higher 
at 17¢, River, and at 17%¢, low 
freight points. Some heavy Texas 
steers sold 1¢ higher at 1442¢. Cows 
were steady. About 1,500 Kansas City 
light natives, some cooler skins in- 
cluded, sold at 2412¢, or 244¢ higher 
than a week ago. 

At midweek, heavy native steers 
sold at 17442¢, River, and at 174¢, 
Milwaukee, along with River heavy 
native cows at 18¢, all up %¢. North- 
ern branded cows sold higher at 
1642¢, as did heavy Texas steers 
at 1414¢. 

SMALL PACKER AND COUN- 
TRY HIDES: Limited movement 
was reported in country hides, with 
50/52-lb. locker-butchers selling at 
15144@16¢, f.o.b. nearby shipping 
points. Bulk of trading in 50/52-lb. 
renderers was at 1344@14¢, f.o.b. 
basis and the same average No. 3’s 
this week brought 11¢. Choice, trim- 
med Northern horsehides were slow, 
and quoted at 7.00@7.50 f.0.b. ship- 
ping points. Ordinary lots, as_ to 
amount of renderers included, were 
listed at 5.00@5.50. Midwestern 
small packer native allweight hides 
were slow in the face of higher ask- 
ing prices which reflected the 
stronger big packer market. How- 
ever, tanners were not reaching out 
at the advances. The 50/52-lb. all- 
weights, mediums, were quoted at 
17@18¢ nominal, with some offered 
at 19@1914¢. The 60/62’s were nomi- 
nal at 15@15%4¢. 

CALFSKINS AND KIPSKINS: 
Last reported trading in big packer 
calfskins involved Northern light 
and heavy stock at 65¢. Early this 
week, several thousand River kips 
sold up to 55¢, with offerings scarce. 
River overweights were last report- 
ed at 41¢, and this week were nomi- 
nal at that price. Last week, a few 
regular slunks reportedly sold at 
1.80, steady. Small packer allweight 
calf was firm and pegged at 45@48¢, 
as were allweight kips at 37@40¢. 
Country allweight calf recently sold 
at 32@33¢. Country allweight kips 
were firm and nominal at 26@28¢. 

SHEEPSKINS: No _ significant 


changes were reported in shearlino. 
this week as sellers attempted , 
obtain slightly higher prices, whi 
buyers were reluctant to raise thei 
bids. Northern-River stock was s 
quoted at .75@.80 per piece, and Ny 
2’s at .50. Southwestern product wal 
tight, with No. 1’s quoted at 125, 
1.30, and No. 2’s at .55. Fall gly 
continued to be scarce. Norther 
River product was steady at 165¢ 
1.75, and Southwesterns brought ; 
premium at 1.75@1.85. Midwester, 
lamb pelts ruled steady at 1.75@2,) 
per cwt., liveweight basis. Full wo, 
dry pelts were steady at 18@j) 
nominal. Pickled skins turned weak 
er in recent trades as lambs wer 
quoted at 11.50@12.00, and sheep a 
13.25@13.50 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Wednesday, 
Aug. 2, 1961 
Let. native steers ...21 @21%n 


Cor. date 
1960 





lin 
Hvy. nat. steers ....17 @17% 1344 @14n 
Ex. lIgt. nat. steers .. 23lon 184 
Butt-brand. steers .. 15 
Colorado steers 1314 
Hvy. Texas steers .. 144% 
Light Texas steers ... 1914n 
Ex. lgt. Texas steers 21%n 
Heavy native cows @18% 
Light nat. cows ..... 1914 @21%n 
Branded cows ...... 1644 @17'2 
Native bulls ........ 12n 
Branded bulls 
Calfskins: 
Northerns, 10/15 Ibs. 
10 lbs./down ..... 
Kips, Northern native, 


..18 


ae caus lin 
65n 
65n 
55n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ....... 15 @15%n 
50/52-Ib. avg. ....... 17 @18n 
SMALL PACKER SKINS 
Calfskins, all wts. ..45 @48n 
Kipskins, all wts. ..37 @40n 
SHEEPSKINS 
Packer shearlings: 
No. 
1 a Ree: Serabier. 
Dry Pelts 


10% @1ln 
12% @13n 


39 @40n 
32 @33n 


1.15@ 135 
9@ 1.15 


-75@ 80 
0@ 55 
18@ .19n 

7.50@ 8.00n B.0y 
. 7.00@ 7.50n 8.00@ 8.5ty 


Horsehides, untrim. 
Horsehides, trim. 


N. Y. HIDE FUTURES 
Friday, July 28, 1961 
Open High Low 


. 17.65b 17.73 17.70 
. 17.25b = 17.45 17.45 


Close 
17.73 
17.45 
17.22 . 
17.12b- 
17.02b- 2 


Oct. 
Jan. 
AGT. << 
quly ... 
Oct. 
Sales: 
Monday, July 31, 1961 
. 17.75b 17.95 17.85 
. 17.40b 47.60 17.60 
Apr. ... 17.25b ! care 
July ... 17.10b 
Oct. . 17.00b 
Sales: 160 lots. 
Tuesday, August 1, 1961 


- 18.01 18.25 18.01 
17.60b 17.85 


17.95 
17.60 
17.35b- 4 
17.20b- dv 
17.05b- 2 


Oct. 
Jan. 


Oct. 18.15b- 2% 


Jan: ... 
Apr. ... 
ae 
Oct. 


Sales: 


17.300- 
17.20b- 


34 lots. 


Wednesday, August 2, 1961 
. 18.15b =: 18.25 18.18 
Jan. . 17.70b = 17.85 17.80 
Apr. ... 17.40b iw 
July ... 17.25b 
Oct. . 17.05b 

Sales: 16 lots. 

Thursday, August 3, 1961 
. 18.19b = 18.15 17.81 be 
. 17.75b 17.55 17.50 ae 

17.35b = 17.45 17.45 17. vd 

July ... 17.20b aye tn jah pi 
Oct. ... 17.10b 17 

Sales: 25 lots. 
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LIVESTOCK MARKETS ...Weekly Review 
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livestock Conservation, Inc., Has Available Its 


New Booklet on Safe Handling of Meat Animals 
“Guide to the Safe Handling of Livestock,” recently 
released by Livestock Conservation, Inc., is a pocket- 









‘all clip sized volume of practical, field-tested, industry-ap- 
orthern proved ideas on the subject. It is the result of extensive 
at LE5@H search and contains practical information obtained 






‘ought 


fom over 30 years of activity on the part of LCI and its 







lwestery predecessor organizations, R. Harvey Dastrup, execu- 
-15@2.08 tive director, declared. 
ull woo The booklet, which fits into the shirt or jacket pocket, 





18@18 
d weak 





pints out ways and means of recovering a large por- 
tion of livestock value equivalent of more than a half 


bs wer million meat animals annually. Based on current prices, 
sheep aif this total of injury, resulting in crippling, premature 
death, and bruise damage is equal to a “corral to cooler” 

loss of $38,000,000 a year. 
TIONS F It points out that safe handling permits producers to 
receive full market value and processors to realize top 
or. ‘ate carcass value and emphasizes that others involved in 
inert § the handling of livestock are employes or agents of 

Vo @14n 

isu these two general groups. Annual dollar losses by spe- 





ih cies are cattle, $21,500,000; hogs, $15,500,000; and sheep 
i and lambs, $1,000,000. 
une Hip injuries in beef and ham bruises in hogs consti- 
i6aim ® tute the bulk of the mishandling damage, the booklet 
12 iB suggests. In the case of lambs, rough handling, including 
® § lifting by the wool, is a major source of damage. 
x The publication also includes a list of authoritative 
%™§ ferences for additional information on handling all 
‘in § classes of livestock more safely. Copies are available 
through Livestock Conservation, Inc., 405 Exchange 


eit B Building, Chicago 9, Ill., at a nominal cost. 
z emf U.S. 1961 Lamb Crop at 21,532,000 Slightly 


larger Than Last Year; Percentage at 95 Steady 
The 1961 lamb crop totaled 21,532,000 head, 1 per cent 
larger than the 21,323,000 lambs produced in 1960 and 10 
percent above the 1950-59 average, according to the Crop 
Reporting Board. The lamb crop percentage (number of 
lambs saved per 100 ewes) was 95, the same as a year 
eatlier, but 2 points above the average. The Western 
states lambing percentage at 91 was also unchanged from 
ayear earlier, but in the native states it was 105 or 1 
point above last year. The Texas lambing percentage at 
19 for 1960 compares with 80 in 1960 and the 10-year, 
1950-59 average of 73. 

The 1961 lamb crop in the 13 Western states totaled 
14,248,000 head—2 per cent above the 13,906,000 lambs 
saved in 1960 and 14 per cent above the average. The 


1.15@ 1.35 





























number of early lambs (dropped before March 15) in 
the Western states was 3 per cent more than a year 
18.15 a eatlier. The lamb crop of 7,284,000 head in the 35 native 
17.30b- a sheep states was 2 per cent below 1960, but 2 per cent 
nag thove average. In the native area the crop was smaller 
in 20 states, unchanged in five, and up in 10 states. 
61 
. a 
— 4 TRUCKED-IN LIVESTOCK AT 55 MARKETS 
eo grucked-in receipts of livestock at 55 markets, June, 
17.05 SB 1961-60, were reported by the U.S. Department of Agri- 
culture as follows: 
ia 0 Number of head Per cent of total 
2 June June June June 
17.50 1961 1960 1961 1960 
17.20b- 1,309,957 1,396,930 94.2 91.8 
17.10b- 159,252 199,849 94.1 90.9 
17.05 2,271,066 92.6 92.1 
630,621 611,260 73.0 69.4 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 
Aug. 1 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 

































































N.S. Yds Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 ml $17.50-18.50 $17.75-18.00 
200-220 18.50-18.85 $18.50-19.00 18.25-18.75 
220-240 18.65-18.85 18.50-19.00 18.25-18.75 
U.S. No. 2: 
180-200 17.50-18.50 
200-220 18.50-18.85 18.00-18.75 
220-240 18.65-18.85 18.00-18.75 
240-270 eee 18.25-18.65 
U.S. No. 3: 
200-220... .$17.75-18.25 17.75-18.25 
220-240 = .... 17.75-18.25 $18.25-18.50 18.00-18.50 18.00-18.25 
240-270 .-+ 17.50-18.25 18.00-18.25 17.75-18.25 17.50-18.25 
270-300 .-. 16.50-17.75 17.25-18.00 17.00-17.50 16.25-18.00 
U.S. No. 1-2: 
180-200 --. 18.00-18.50 17.75-19.00 17.50-18.50 17.00-18.25 18.00-18.50 
200-220 --- 18.25-18.50 18.50-19.00 18.50-19.00 18.50-19.00 18.00-18.50 
220-240 -.. 18.25-18.60 18.50-18.75 18.65-19.00 18.50-19.00 18.25-18.75 
U.S. No. 2-3: 
200-220 = .... 18.00-18.35 18.00-18.50 18.00-18.50 18.00-18.50 17.75-18.25 
220-240 --» 18.00-18.35 18.00-18.50 18.00-18.50 18.00-18.50 18.00-18.25 
240-270 .++ 17.50-18.35 17.75-18.25 18.00-18.35 17.50-18.25 17.50-18.25 
270-300 .+. 16.75-18.00 17.25-18.00 17.25-18.00 16.75-18.25 16.50-18.00 
U.S. No. 1-2-3: 
180-200 .-+ 17.75-18.35 17.50-18.50 17.50-18.50 16.75-18.25 17.00-18.25 
200-220 -- 18.00-18.40 18.25-18.50 18.00-18.65 18.00-18.75 18.00-18.25 
220-240 --- 18.00-18.40 18.25-18.50 18.00-18.65 18.00-18.75 18.00-18.25 
240-270 - 17.75-18.40 17.75-18.50 18.00-18.50 17.50-18.50 17.50-18.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 - 16.50-16.75 16.75-17.00 
270-330 -+. 16.25-16.75 ———— 16.00-16.75 16.25-17.00 16.00-16.50 
330-400 -. 15.00-16.75 15.00-16.75 14.75-16.25 14.75-16.25 14.50-16.00 
400-550 - 13.75-15.50 13.25-15.25 13.75-14.75 14.00-15.00 13.50-15.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 23.50-24.00 23.50-24.00 23.50-23.75 
1100-1300 22.75-24.00 23.00-23.75 23.00-23.75 
1300-1500 22.00-24.00 22.25-23.50 21.75-23.25 
Choice: 
700-900 ... 22.75-24.25 23.25-23.75 22.00-23.75 22.50-23.75 22.75-23.50 
900-1100 .. 22.50-23.75 23.00-23.50 21.75-23.50 22.25-23.50 22.75-23.50 
1100-1300 = .. 22.00-23.50 21.75-23.50 21.75-23.50 21.75-23.50 22.25-23.25 
1300-1500 . 21.50-23.00 21.25-22.75 20.75-23.00 21.00-23.00 21.25-22.75 
Good: 
700-900 ... 21.50-22.75 22.00-23.00 21.00-22.50 20.75-22.50 22.25-22.75 
900-1100 ... 21.00-22.50 21.00-22.50 20.75-22.25 20.75-22.50 21.75-22.75 
1100-1300 . 20.50-22.25 20.75-22.50 20.50-22.25 20.50-22.25 20.75-22.75 
Standard, 
all wts. .. 19.75-21.50 19.75-22.00 19.50-20.75 19.00-21.25 19.50-22.25 
Utility, 
all wts. .. 17.50-19.75 18.50-20.00 18.50-19.50 18.00-19.00 18.00-19.50 
HEIFERS: 
Prime: 
900-1100 22.75-23.25 22.75-23.50 
Choice: 
700-900 ... 22.50-23.25 22.00-23.00 21.50-22.75 22.25-23.00 22.50-23.25 
900-1100 . 22.25-23.25 22.00-23.00 21.50-22.75 22.00-23.00 22.00-23.25 
Good: 
600-800 ... 21.00-22.25 20.50-22.25 19.50-21.50 20.50-22.25 21.50-22.50 
800-1000 . 20.50-22.00 20.25-22.00 19.50-21.50 20.00-22.25 21.00-22.50 
Standard, 
all wts. .. 18.25-21.25 17.50-20.00 18.00-19.50 18.50-20.50 19.00-21.50 
Utility, 
all wts. .. 17.00-18.50 15.50-17.50 17.00-18.00 17.00-18.50 17.50-19.00 
COWS, all wts.: 
Commercial 15.00-16.00 14.00-16.50 15.50-17.00 15.75-16.50 16.00-16.50 
Utility . 14.00-15.50 13.75-16.50 14.50-16.25 14.75-16.00 15.50-16.00 
CERO = esis 13.00-15.00 14.00-15.50 13.75-15.00 14.00-15.00 14.00-15.50 
Canner . 12.50-14.00 12.25-14.75 13.00-14.00 13.50-14.50 13.00-14.00 
BULLS (Yrls. Excl.) All Weights: 
Commercial  17.50-19.50 17.00-20.75 17.50-19.50 17.50-19.50 18.00-20.00 
Utiiity ..... 17.00-19.50 18.00-20.75 17.50-20.00 17.50-19.25 19.50-20.50 
Ge Lawes 15.00-17.00 17.00-20.00 16.50-18.00 16.00-17.50 16.50-19.50 
VEALERS, All Weights: 
Ch. & pr. . 26.00 25.00 26.00 25.00-29.00 
Std. & gd. 17.00-24.00 16.00-23.00 18.50-24.50 20.00-25.00 
CALVES (500 Lbs. Down): 
Choice ..... 19.00-21.00 21.00-23.00 
Std. & gd. 15.00-19.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Prime ...... 17.75-18.25 18.50-19.00 17.75-18.25 17.75-18.50 17.50-18.00 
Choice ..... 16.00-17.75 17.00-18.50 16.75-17.75 16.25-18.25 16.50-17.50 
GOO ocetas 15.00-16.00 15.00-17.00 15.50-16.75 14.50-16.50 14.00-16.50 
YEARLINGS (Shorn): 
P: e 14.25-14.50 
‘ 14.00-14.25 
13.00-14.00 
EWES (Shorn): 
Gd. & ch. . 3.50- 4.50 4.00- 450 ————— 2.50- 4.00 2.00- 3.00 
Cull & util. 3.00- 4.50 3.50- 4.00 3.00- 4.00 2.50 4.25 2.50- 3.50 
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CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 2— 
Prices on hogs at 15 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 


quoted by the USDA: 

BARROWS & GILTS: Cwt. 
U.S. No. 1, 200-220 $17.35@18.00 
U.S. No. 1, 220-240 17.25@17.90 
U.S. No. 2, 200-220 17.00@17.65 
U.S. No. 2, 220-240 17.00@17.65 
U.S. No. 2, 240-270 16.50@17.55 
U.S. No. 3, 200-220 16.60@17.35 
U.S. No. 3, 220-240 16.60@17.35 
U.S. No. 3, 240-270 16.25@17.25 
U.S. No. 3, 270-300 15.75@16.85 
U.S. No. 1-2, 180-200 none qtd. 
U.S. No. 1-2, 200-220 17.25@17.85 
U.S. No. 1-2, 220-240 17.25@17.85 
U.S. No. 2-3, 200-220 17.00@17.50 
U.S. No. 2-3, 220-240 17.00@17.50 
U.S. No. 2-3, 240-270 16.50@17.40 
U.S. No. 2-3, 270-300 15.90@17.15 
U.S. No. 1-3, 180-200 15.75@17.40 
U.S. No. 1-3, 200-220 17.00@17.65 
U.S. No. 1-3, 220-240 17.00@17.65 
U.S. No. 1-3, 240-270 16.50@17.55 

SOWS: 
U.S. No. 1-3, 270-330 14.60@16.00 
U.S. No. 1-3, 330-400 13.60@15.25 
U.S. No. 1-3, 400-550 12.10@14.15 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

July 27 ... 59,000 43,000 50,000 
July 28... 35,000 34,000 37,000 
July 29... 19,000 23,000 31,000 
July 31... 45,000 51,000 48,000 
Aug. 1... 62,000 39,000 52,000 
Aug. 2 50,000 51,000 48,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Aug. 1 
were as follows: 


CATTLE: . 
Steers, ch. & pr. ..$22.00@24.00 
Steers, good ...... 50 @ 22.00 
Heifers, gd. & ch. .. 20.00@23.25 
Cows, util. & com’l. 14.00@15.50 
Cows, can. & cut. . 13.00@14.25 
Bulls, util. & com’l. 17.00@19.00 

VEALERS: 

Vealers, gd. & ch. . 22.00@24.00 
Calves, gd. & ch. .. 20.00@23.00 


Se ae & GILTS: 
No. 3, 220/240 17.75@18.00 
No. 3, 240/270 17.50@18.00 
» 270/300 none qtd. 
No. 1-2, 180/200 18.00@18.60 
No. 1-2, 200/220 18.50@18.75 
No. 1-2, 220/240 18.25@18.50 
No 2-3, 200/220 17.75@18.25 
3, 220/240 18.00@18.25 
No. 2-3, 240/270 17.75@18.00 
3, 270/300 none qtd. 
-3, 180/200 17.50@18.00 
3, 200/220 17.75@18.50 
3, 220/240 18.00@ 18.50 
-3, 240/270 17.75 @18.25 
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S vbeees ee 15.75@16.50 
Srerrr yy 14.50 @ 16.25 
eerrere 14.00@ 14.50 


Choice & prime .... 


17.00 @ 18.00 
Good & choice .... 


16.00@ 17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Aug. 1 
were as follows: 


CATTLE: 
Steers, choice ...... $22.50 @ 23.50 
Steers, good ...... 20.50 @ 22.00 
Heifers, gd. & ch. .. 19.50@23.00 
Cows, cut. & util. .. 14.75@16.75 
Cows, can. cut. .. 13.00@14.75 


na 7 & GILTS: 
U.S. No. 1-2, 190/230 18.90@19.10 
US. No. 1-3, 190/240 18.50@19.00 
U.S. No. 2-3, 200/250 18.00@ 18.60 
SOWs: 
U.S. No. 2-3, 330/420 14.00@16.00 
U.S. No. 2-3, 450/500 12.25@13.50 


Choice & prime .... 
Good & choice 
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18.00 @ 18.75 
- 14.00@18.00 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Aug. 1 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $22.00 @ 23.25 
Steers, good ...... 20.00 @ 22.00 
Heifers, gd. & ch. .. 20.50@22.50 
Cows, cut. & com’l. 13.50@15.50 
Cows, canner ..... 12.00 @ 13.50 
Bulls, util. & com’l. 17.50@19.50 

VEALERS: 

Choice & prime .... none qtd. 
Good & choice . 24,00@ 26.00 
Stand. & . 20.00@24.00 


Good 
BARROWS . GILTs: 
No. 200/220 18.50@ 18.85 
No. 3 200/220 18.00@18.25 
» 220/240 18.00@18.25 
240/270 17.50@ 18.25 
270/300 16.75@17.50 
18.00 @ 18.50 
18.35 @ 18.50 
18.35@ 18.50 
18.00 @ 18.25 
18.00 @ 18.25 
17.75 @ 18.25 
17.00@17.75 
17.75 @ 18.25 
18.25 @ 18.35 
» 220/240 18.25@ 18.35 
, 240/270 17.75 @ 18.35 
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tobe. 16.50@ 17.25 

330/400 Ibs. ........ 15.00@ 16.75 

400/550 Ibs. ........ 14.25@ 15.25 
LAMBS: 

Choice & prime .... 17.00@18.50 

Good & choice .... 15.00@17.00 


LIVESTOCK PRICES 
AT KANSAS CITY 


Livestock prices at Kan- 
sas City, Tuesday, Aug. 1 


were as follows: 
CATTLE: Cwt. 
Steers, choice . $20.25 @ 23.75 
Steers, good ....... 20.50 @ 22.75 
Heifers, gd. ch. .. 
Cows, util. & com’l. 14.25@16.00 
Cows, can. & cut. . 
Bulls, cut. util. .. 16. 50@ 18.00 
VEALERS: 
Good & choice . 21.00@25.00 
Calves, gd. & ch. .. 20.00@23.00 
ee & GILTS: 
No. 1, 200/220 none qtd. 
No. 1, 220/240 none qtd. 
No. 3, 220/240 17.75@18.15 
No. 3, 240/270 17.50@17.75 
No. 270/300 17.50@17.75 
No. 180/200 17.50@18.25 
No. 200/220 18.00@ 18.85 
No. 220/240 18.25@ 18.85 
No. 200/220 17.50@ 18.25 
No. 220/240 18.00@ 18.25 
No. 240/270 17.50@ 18.25 
No. » 270/300 17.50@ 18.00 
No. 180/200 17.50@18.25 
17.75@ 18.50 
» 220/240 18.00@18.65 
-3, 240/270 18.00@18.50 
» U.S. NO. 1-3: 
Saree ass 16.00 @ 16.75 
EAWGiawese 15.00 @ 16.25 
Ee SEC Ee | 14.00 @ 15.25 
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Choice & prime .... 17.00@18.00 
Good & choice .... 15.00@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Aug. 1 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$22.00@23.50 
Steers, std. gd. .. 21.00@22.00 
Heifers, std. & gd. . 20.50@22.50 
Cows, cut. & util. . 13.00@15.25 
Cows, canner ..... 11.50@ 13.00 
Bulls, util. com’l. 17.50@19.50 

VEALERS: 

CREO. ng s:c vc cnenes 28.00 
Good and choice .. 24.00@27.00 
Calves, gd. & ch. .. 19.00@22.00 


U.S. No. 1, 210/230 18.25@18.50 
U.S. No. 1-2, 200/240 17.75@18.25 
U.S. No. 1-3, 175/200 17.00@17.75 
U.S. No. 1-3, 200./230 17.25@17.50 


SOWS, U.S. No. 2-3: 
300/400 Ibs. ........ 14.00 @ 15.50 
400/600 Ibs. ........ 13.50 @ 14.00 
LAMBS: 
LL eee eee 18.50 @19.00 
Good & choice .... 16.00@17.50 














WEEKLY LIVESTOCK SLAUGHTER 

Slaughter of livestock at major centers during th 

week ended July 29, 1961 (totals compared), ag rp. 
ported by the U. S. Department of Agriculture: 

















































































































































































e 
City or Area Cattle Calves Hoss Sigg, ff WilSO 
Boston, New York City area‘ 11,199 11,082 37,286 33.919 Plant 
Baltimore, Philadelphia .......... 8,489 1,792 24,454 3,893, 
Cincy., Cleve., Detroit, Indpls. .... 19,765 3,759 98,391 14.44 Wils 
Chicago area ........eeeeeeeeeeeee 8,265 5,221 35,240 7,016 
St. Paul-Wis. areas? .............. 27,969 10,456 81,761 10.9 that it 
St. Louis area? ........cccceseeees 12,141 1,471 66,704 
Sioux City-So. Dak. area‘ .. aaa 76,952 10,97, fe manag 
Omaha area’ ... 133 69,031 11,45) | 
Kansas City aa 037 down 
Iowa-So. Minnesota® .............. 23,184 784 180,377 15,121 meat | 
Louisville, Evansville, Nashville, 

RE ae 6,827 2,951 46,709 ve plant 
Georgia-Florida-Alabama area’? .... 9,432 3,641 17,975 a 1 
St. Joseph, Wichita, Okla. City .. 18,584 1,130 39,103 ging fm emp#ON 
Ft. Worth, Dallas, San Antonio .. 11,217 4,351 13,225 30.4% mainte 
Denver, Ogden, Salt Lake City ... 23,263 124 12,178 38,154 
Los Angeles, San Fran. areas® 24,724 1,211 25,357 33,00 In a 
Portland, Seattle, Spokane ....... 9,248 290 13,573 15,958 down 

GRAND TOTALS ............... 302,059 48,396 869,353 237,197 ' 

TOTALS SAME WEEK, 1960 ...303,676 64,921 879,880 compa 

1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, &, and W 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis, * compa 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, fp. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak, & Bueno 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ‘Includes § . ] 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Dex § 8 P 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, § of co: 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. Includes Biminy 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie § pages, 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quiney, ; 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jos uct, @ 
and Vallejo, Calif. and ¢ 

have | 

LIVESTOCK PRICES AT 10 CANADIAN MARKETS § prc 

° ° op: 6“ 

Average prices per cwt. paid for specific grades of § ‘C° 
steers, calves, hogs and lambs at 10 leading markets in § ™e™ 
Canada during the week ended July 22, compared with § 2% | 
same week in 1960, as reported to the Provisioner by § ™mé 
the Canada Department of Agriculture: witho 

GOOD VEAL HOGS LAMBS agree 
STEERS CALVES Grade B Good B woul 
All wts. Gd. & Ch. Dressed $Handyweights 
1960 1961 1 1961 1960 1961 1960 m1 @ Pere 
Calgary ..... $20.65 $19.25 $25.15 $20.85 $23.10 $25.25 $18.85 $16.9 acts | 
Lethbridge .. 21.60 18.80 22.00 des 23.12 25.48 19.40 16.0 
Edmonton | 21.10 18.80 26.00 24.50 23.20 25.25 1830 110 not | 
Regina. ..... 21.30 18.75 24.50 22.00 23.45 26.00 19.25 .... wy 
Moose Jaw .. 21.50 18.50 27.25 22.50 23.00 25.60 1650 17% 
Saskatoon 21.50 18.60 25.00 22.00 23.40 25.50 19.00 .... B have 
Pr. Albert 21.35 18.60 24.25 22.25 22.50 25.00 19.00 146 : 
Winnipeg 22.80 20.09 27.58 27.25 24.20 26.83 19.02 180 § clusi 
Toronto ..... 23.50 21.17 28.44 26.00 26.15 29.65 25.69 23.0 A 
Montreal 23.10 21.55 27.05 26.25 27.46 30.80 24.00 20 SUM 
on a 
Is ve 


SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 





Ala., and Jacksonville, Fla., week ended July 2: 

Cattle and Calves Hogs 
Week ended July 29 (estimated) ........... 025 11,100 
Week previous (six. days) ..............0.05- 2,534 11,05 
Corresponding week last year .............. 3,408 11,3907 









CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 





LIVESTOCK RECEIPTS 
Receipts at 12 ms 
for the week ended 




















ended July 22, compared: July 28, with compa 
Week Same ae Cattle Hogs . 
ended week Week 
July 22 1960 date 193,400 240,200 66,300 
CATTLE Previous ; 
Western Canada 25,260 19,473 Pca 200,100 249,300 68,000 
Eastern Canada 16,543 = 17,74 ; 
Totals ....... 41,803 37,218 1960 211,900 274,400 70,300 
+ gee 2 46,044 
Western Canada 46,51 i 
Eastern Canada 57.505 54,173 WEW YORK RECEIPTS 
Totals ....... 104,017 100,222 ; f livestock at 
All hog carcasses Receipts of lives Lt 
graded ...... 115,979 110.669 Jersey City and 4ist st, pi 
Western Canada 4,431 3.147. New York market for the 
Eastern Canada 5,255 5,122 ly 29: nor’ 
Totals ....... 9,686 8,269 Week ended July dv: 






Vice 





Cattle Calves Hogs* Sheep 












none none 
PACIFIC COAST LIVESTOCK Salable 55 none te 
Receipts at leading Pacific Coast directs) 1,103 none 12,064 1,533 en 
markets, week ended July 28: Prev. wk.— none am Tex 
Cattle Calves Hogs Sheep FB gy OO 64 none my 
no on 2500 350 300 4 pa directs) 1671 93 14,809 3,80" Ros 






N. P’tland 2,175 450 1,550 5,400 *Includes hogs at 3lst Street. 
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Wilson Puts Argentine 
pant on Standby Basis 

Wilson & Co., Inc., announced 
that it has instructed its Argentine 
manager, R. F. Smrru, to shut 
down the company’s Buenos Aires 
meat slaughtering and processing 
plant as of July 29 and lay off all 
anployes who will not be needed to 
maintain the plant on standby. 

In announcing its decision to shut 
down the Argentine plant, the 
company said: “For many months, 
and with increasing frequency the 
company’s plant employes at its 
Buenos Aires, Argentina, meat pack- 
ing plant have engaged in a series 
of costly slow-downs, work stop- 
pages, willful destruction of prod- 
uct, assaults upon supervisory help 
and other acts of sabotage which 
have caused these operations to be 
unprofitable for several years. 

“Company representatives have 
met with representatives of the union 
and the Argentine government on 
numerous occasions in an effort, 
without success, to work out an 
agreement with the union that 
would permit the company to resume 
operations with some assurance that 
acts of violence and sabotage would 
not be resumed. 

“After three months of effort we 
have reluctantly reached the con- 
clusion that the possibility of re- 
suming operations in the near future 
on a reasonably satisfactory basis 
is very remote. .. .” 





NEW executive team of Samuels & 
Co,, Inc., Dallas, Tex., are (standing, 
tor): R.A, Gendron, vice presi- 


dent and sales manager of firm's 
north Texas operations; W. O. Wood, 
vice president and assistant to presi- 
dent, and J. Blansfield, vice presi- 
dent and sales manager of south 
Texas operations. Seated are Samuel 
M. Rosenthal (left), president, R. 
Rosenthal, executive vice president. 








ONAL PROVISIONER, AUGUST 5, 1961 


h-, 





mm niin 





IOWA Governor Norman A. Erbe (center) visits with executives of Swift 
& Company at International Trade Fair in Chicago. Shown with Erbe at 
Swift's foreign division exhibit are Swift president Porter M. Jarvis (left) 
and E. D. Fletchall, vice president in charge of packing plants and con- 
struction. Fair is being held at McCormick Place between July 25-August 10. 





JOBS 


Jack Tuomas, Midwest area vice 
president of Armour and Compa- 
ny, Chicago, has announced the ap- 
pointment of KENNETH A. PoacrI as 
general manager of Armour’s Den- 
ver plant. Poggi goes to Denver 
from Chicago, where he has been 
lamb division sales manager. 


Neuhoff Brothers Packers, Inc., 
Dallas, Tex., has announced the ap- 
pointment of THomas L. ApAms to 
the position of sales manager. In his 
new position, Adams will have di- 
rect responsibility for the activities 
of 45 Neuhoff salesmen throughout 
Texas, Louisiana, Arkansas and 
Oklahoma. 


Oscar Mayer & Co., Chicago, has 
announced the promotions of FRANK- 
LIN J. Mazer to general credit man- 
ager of the company; L. P. SmitH 
to assistant sales manager at the 
firm’s Madison, Wis., plant, and 
James C. WapbDELL to livestock pro- 
curement manager at Madison. Ma- 
zer, credit manager for the Madison 
plant since 1939, joined Oscar Mayer 
in 1927 at Chicago. In his new posi- 
tion, Mazer will be responsible for 
the administration of credit policy 
for the company’s five plants, 11 
distribution centers and for a com- 
‘pany subsidiary, The Kartridg Pak 
Co., supplier to the meat industry. 
Smith started with Oscar Mayer in 
1953 as a salesman and subsequent- 





ly served as district sales manager 
in Appleton, Wis., and, most recent- 
ly, Cleveland, O. As sales manager 
at Madison, he will be responsible 
for the plant’s eastern car route di- 
vision. Hog procurement manager 
at Madison since 1957, Waddell 
joined Oscar Mayer in 1946 as an 
assistant livestock buyer at the firm’s 
Davenport, Ia., plant. Smith will be 
in charge of both cattle and small 
stock procurement. 


GeorceE H. Nis has been appointed 
general manager of Burns & Co. 
(Eastern) Ltd., 
Kitchener, Ont., 
Canada, a sub- 
sidiary of Burns 
& Co., Ltd., Cal- 
gary, Alta) He 
succeeds the late 
A. T. BERESFORD. 
Nies has been 
succeeded in his 
former position 
as manager of 
the parent firm’s 
Prince Albert plant by I. M. McCon- 
NAN, who has been serving at the 
company’s Vancouver plant. Nies, a 
veteran of more than 20 years’ serv- 
ice with Burns, was manager of the 
fresh meats department at Calgary 
before being named manager at 
Prince Albert in 1955. 


W. F. McLean, president of 
Canada Packers, Ltd., Toronto, Ont., 
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G. H. NIES 





Canada, has announced the appoint- 
ment of F. F. ANDREW as manager 
of the company’s plant at Hull, Que- 
bec. Andrew has been succeeded in 
his former position as manager of 
the firm’s Saint John, New Bruns- 
wick, plant by C. R. MacKay, who 
was previously sales manager of 
Canada Packers’ Atlantic region. 


PLANTS 


Proctor Packers, Ltd., Brantford, 
Ont., Canada, has been purchased 
by a group of its former employes, 
who have begun operation of the 
firm under the name Brantford 
Packers, Ltd. A. E. Proctor, presi- 
dent and owner of Proctor Packers, 
Ltd., retains ownership of the build- 
ing and equipment and will rent it 
to the new firm. More than 40 em- 
ployes out of a total of 53 have 
bought shares in the new company 
and a former Proctor salesman, 
Donatp CARTWRIGHT, has been elect- 
ed president of Brantford Packers. 
The employes, who had been on 
strike at the Proctor plant for the 
past few months, purchased the firm 
when A. E. Proctor decided to close 
down his_ business completely. 


Chalker & Co., St. John’s, New- 
foundland, has opened a $500,000 
meat packing and processing plant 
in St. John’s. Greorce C. CHALKER, 
president, said the plant can process 
5,000,000 Ibs. of meat annually and 
employs 60 persons. 


A & R Sausage Co., Salt Lake 
City, Utah, is undergoing a $260,000 
expansion program scheduled for 
completion by early October. The 








ENGRAVED gold life membership 
plaque is presented to E. T. Clair, 
president of Republic Food products 
Co., Chicago, for more than 65 years 
of work in meat canning industry. 
Making award is Gus Robert (standing 
left), manager of specialties division 
at The Cudahy Packing Co., Omaha, 
and looking on is Jerry Clair, son of 
honoree and Republic vice president. 
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expansion is expected to double the 
firm’s production capacity, according 
to owners ARTHUR W. and Ratpu J. 
Cartson. A new addition, which 
includes recently completed offices, 
will cost an estimated $185,000, and 
an additional $75,000 will be spent 
on processing equipment. Providing 
for approximately 13,000 sq. ft. of 
space for coolers, freezers, a sausage 
kitchen, two smokehouses and boil- 
er and compressor rooms, the new 
addition will be built of masonry 
concrete with a roof and prestressed 
concrete single T-beams. The inter- 
ior will have glazed tile walls and 
floors. About 3,000 sq. ft. of space has 
been devoted to general offices, 
rest rooms and luncheon facilities. 


DEATHS 


CLARENCE A. NOcKLEBY, 63, retired 
vice president, director and manager 
of the packing 
division of Geo. 
A. Hormel & Co., 
Austin, Minn., 
died of a heart 
attack July 29. 
Nockleby joined 
Hormel as an of- 
fice boy at Aus- 
tin in 1914 and 
subsequently 
worked in the 
sausage depart- 
ment, where he became a specialist 
in sausage manufacture. He was 
president for two terms of the first 
union formed at the Austin plant. He 
was elected vice president of the 
packing division in 1946 and was 
elected to the board of directors a 
year and a half later, holding both 
positions until his retirement in Feb- 
ruary, 1960. Nockleby was a former 
chairman of the American Meat In- 
stitute sausage committee. His wi- 
dow, Hitma, survives. 





Cc. A. NOCKLEBY 


Davi B. Moore, 55, manager of 
the real estate department of Ar- 
mour and Company, Chicago, died 
recently. He was a veteran of 18 
years’ service with Armour. Surviv- 
ing are his widow, AIMEE, a son and 
a daughter. 


Eart H. NeEvusBAveEr, 62, retired 
district manager at Cedar Rapids, 
Ia., for Wilson & Co., Inc., Chicago, 
passed away. He was a veteran of 
20 years’ service with Wilson. Sur- 
viving is his wife, SyLvia. 


J. W. GREENE, 66, retired superin- 
tendent of the Chicago plant of 
Swift & Company, died at his home 
in McAllen, Tex. Greene was super- 
intendent at Swift’s St. Joseph, Mo., 
plant from 1941 to 1951. He was 
transferred to the Chicago plant in 









1951 and retired as superintende, 
in 1960. Survivors include his widoy 
HELEN, and three sons. 


TRAILMARKS 


Merkel, Inc., Jamaica, N.Y, a gj 
vision of Williams-McWilliams }p. 
dustries, Inc., and Pasteleria Viene 
sa, a large supermarket operatio, 
in Caracas, Venezuela, have formed 
Vien-Merk C.A., a joint venture fy 
the purpose of manufacturing Mer 
kel hams and sausage in Venezuel 
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Program plans have been ap, 
nounced by Oregon State Uni. 
versity for its second biennial Sym. 
posium on Foods, to be held Sep. 
tember 11-13 at Corvallis, Qre! 
Theme of the symposium is “Oxida. 
tive Deterioration of Food Lipids” 
Twenty papers will be presente 
covering various aspects of the m- 
desirable chemical reactions occur. 
ing in man’s food supply and their 
implications pertaining to the hu- 
man diet. Speakers during the three. 
day meeting will include W. 0. 
LuNDBERG and J. R. Curpautr o 
The Hormel Institute. 









M. G. ANnvErson, head hog buyer 
at the Cozad, Neb., plant of The 
Cudahy Packing Co., Omaha, has 
retired from the firm after 15 years 
of service. Anderson, who was pre- 
sented with a gold watch at a re 
tirement dinner given by Cudahy, 
is succeeded by VERN UPTAGRAPH. 


Livestock Day will be featured 
Wednesday, August 16, during Farm 
and Home Week at Clemson Col 
lege, Clemson, $S.C. During the 
morning sessions, Tom BELL of the 
Orangeburg, S.C., plant of Hygrade 
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ee. pee vai 
GRAND opening of new $1,250,000 
Houston meat processing plant of 
The Rath Packing Co., Waterloo, 
la., has Rath president Joe Gibson 
(right) and J. L. Van Hemert, Hous 
ton plant manager, on hand for open 
house festivities July 15-16. More 
than 1,000 persons attended twe- 
day event at the new meat facility. 
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food Products Corp., Detroit, and 

GreEnNwoop of Greenwood 
puking Plant, Inc. Greenwood, 
gC, will discuss “Methods of Buy- 
ing Hogs.” This will be followed by 
, discussion on “Merit Buying and 
cling of Hogs” by W. C. Haase, 
gine specialist at Swift & Compa- 
ny, Chicago. 

The July 24, 1961, issue of Bar- 
wn’, a financial publication, carries 
an article on the ability of Tobin 
Packing Co., Inc., Rochester, N.Y., to 
dow “an above-average record of 
gability in the feast-or-famine meat 
packing industry.” 

Essex Packers, Ltd., Hamilton, 
Ont, Canada, is entering the dog 
food market with the introduction 
gtwo brands which are being pro- 
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moted in a five-week advertising 
campaign in Toronto and Hamilton. 
The leading brand will be sold un- 


RESEARCH laboratory and pilot plant to be built by Armour and Company, Chi- 
- npee cago, in suburban Oak Brook, Ill., is shown in drawing by architectural firm, 
der the name of “Dr. Foster’s Vita- A. Epstein and Sons, Inc., Chicago. Two-story building will contain 53,000 


Pak Dog Food” and will be the 
highest priced dog food on the mar- 
ket, The second item will be called 
‘Bonus Dog Food” and will retail 
ataprice of three cans for 33¢. 


sq. ft. of floor space and house analytical laboratory, food bacteriological 
laboratory, taste-testing laboratory, packaging materials section, library and 
pilot plants for meat products, dairy and poultry products and edible fats and 
oils. Construction will start in a few weeks with occupancy set for one year. 





Three research grants, totaling and their grants are: Oscar Mayer $12,750 for a study of certain beef 
more than $20,000, have been ac- & Co., Chicago, which donated $8,500 and pork products for use in dog 
cepted by the board of regents of in meat products for research in var- food, and Jones Dairy Farm, Fort 
the University of Wisconsin from ious university departments; Wilson Atkinson, Wis., $3,000 for a study of 
three meat industry firms. The firms & Co., Inc., Chicago, which donated artificial insemination in swine. 
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Q ST. JOHN No. 2015 
CONTINUOUS STUFFER 











DUMP BUCKET 























UPRIGHT EMULSIFIER DUMP BUCKET 


Save On Labor Too! 


In addition to increasing production, the St. John Con- 
tinuous Stuffer will cut your labor costs. Simply attach 
& pipe and 3-way valve to your emulsifier and divert 


flow directly into the Stuffer or into a dump bucket for hia Ss 
use on another machine. With this setup, there is no 


labor needed to load the stuffer. Write for further de- 
tails and other layout suggestions to speed your job. ST. JtSMN & co. 
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there on time... 





. .. When you need it, whether it’s humane slaughter equipment, a 
new table, shroud pins, or replacement parts. That’s the Hantover 
story of service to the meat industry. And it can be mighty im- 
portant to you when a breakdown halts operations or if you need a 
new machine to increase production for growing demand. 


Remember, the famous Hantover “Personalized Service” is 
always ready to go to work for you. For example, we have a special 
service for many of our customers in which we put another spare 
part on the shelf tagged for him every time he orders that particular 
part. Ask about this service and you can be sure that you'll get 
immediate action when you need replacement parts to keep your 
plant operating. 

Whatever you need—new equipment or replacement parts—it 
will be “There on time” when you rely on Hantover. That’s why 
it pays to call on Hantover . . . always. 


pot ents, WRITE FOR YOUR FREE COPY OF PHIL 






HANTOVER’S COMPLETE NEW CATALOG. 


Si am pn 
Pp 


TIMED TO YOUR NEEDS 


Anything you need from a part to a plant 


PhilffontOVER nc 


1717 McGEE STREET KANSAS CITY 8, MISSOURI 


TELEPHONE Victor 2-8414 
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Cooking Effects on Meat 
Protein Tested by AMIF 

Standard cooking or procesgp 
procedures bring about little o , 
changes in the quality of Meat pro 
tein. However, severe heat treatmey 
does have an adverse effect on ¢ 
essential amino acid, lysine, and ¢; 
nutrient is not used to full advantas 
by test animals when products » 
heavily over-processed. Therefor 
care should be taken to avoid e 
cessive heat processing in prepara 
tion of meat products. 

This conclusion is the result of re 
search conducted by the America 
Meat Institute Foundation, Chicage 
and summarized in Bulletin No, 5 f 
“Effect of Standard Cooking angtsges it 
Processing Methods on the Nutigthose el 
tional Value of Meat Protein,” ppieeders 
Dr. A. J. Siedler, chief of AMF competiti 
division of biochemistry and nutigeduction 
tion. The investigations were supp suing dl 
ported in part by grants from thalice cont 
National Live Stock and Meapproved 
Board, Chicago. higher d 

Since meat muscle protein, beg bs to 
cause of its high quality, common be mark 
is used as a basic standard agains ms: el: 
which the quality of proteins fron and no 
other sources is measured, rep vatche 
searchers must be aware of factors The W 
such as processing methods, thal need for 
may change the quality of the pro- applicat 
tein in meat products, the bulletisg i¢ mate! 
points out. Work at the Foundatio 
with heat treatment methods indi 
cates that little, if any, of the essen- 
tial amino acids—tryptophan, me- 
thionine and lysine—is destroyed o 
lost when standard cooking or proc- 
essing procedures are used. 

Utilization of tryptophan (by tes 
animals) from beef, pork and lamb 
products tested, either raw or roast: 
ed, was excellent. Although the 
availability of methionine was no 
so high as that of tryptophan, meal 
products exhibited higher methio- 
nine availability than has been re 
ported for any other food product, 
except casein. 

Further studies on the availabili- 
ty of lysine from beef, pork, lamb 
and cured pork products showed 
that this amino acid is not destroyed 
by relatively severe heat treatment 
However, over-processing (such & 
autoclaving for long periods) did 
impair protein quality as measur 
by the decrease in the availability 
of the lysine. 
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Agricultural Chemicals 

The 28th annual meeting of the 
National Agricultural Chemicals As- 
sociation is scheduled for October # 
through November 1 at The Home- 
stead, Hot Springs, Va. 
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2 Or p guecessful control of cattle grubs 


a wugh the use of systemic in- 
on gfpstcides as a spray, in a dipping 
ind that oF aS 2 feed additive is now 
vt practical, according to the National 
cts "Brite Grub Committee of Livestock 
vida] servation, Inc. The group met 




















«ently to outline specific steps on 
he “why,” “when” and “how” of 
controlling cattle grubs and heel 
flies through commercial systemic 
insecticides. 
hicagc Effective cattle grub control in the 
No, sipiediot has many economic advan- 
1g anggtages, it was pointed out. Among 
Nutri those reported by successful cattle 
in” pyfeders are: more packer-buyer 
AMIF competition for grub-free cattle; 
nutjg reduction of stress in the feedlot 
e sup during the grubby period; effective 
om. the lice control for the full season; im- 
Mes proved health and indications of 
higher daily gains; no waiting for 
n, beg grubs to clear up before cattle can 
moni te marketed; minimized fly prob- 
againgg ems; elimination of fence rubbing, 
s frongand no further need for back 
1, reg sratchers or rubbers. 
‘actors ‘The workshop session stressed the 
, tha need for correct timing and proper 
e pro pplication in the use of the system- 
ulleting ic materials. It also emphasized the 


datio 
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iC] Says Grubs Can be Controlled With 
esiystemic Drugs Sprayed, Dipped or Fed 


importance of reading and following 
the manufacturer’s directions. 


stocker and feeder cattle going into 
the feedlot depends on the area 
where the cattle were in pasture 
during the egg-laying season of the 
heel fly and the length of feeding. 


use of one of the systemic insecti- 
cides, whether as a spray, dip or 
feed additive, can use the accom- 
panying “time table” as a guide. It 
was prepared by the LCI commit- 
tee. To insure action on every level, 
packers can disseminate the facts. 

Participants in the cattle grub 
workshop were: Dr. J. W. Cunkel- 
man of Swift & Company, chairman 
of the LCI Cattle Grub Committee; 
R. H. Dastrup, executive director, 
Feedlot operators wishing to make LCI; Don F. Magdanz, executive 


Proper timing of the treatment of 








TIME TABLE FOR SYSTEMIC GRUB TREATMENT! 


Area Where Cattle Expect Carcass TREAT ALL CATTLE GOING INTO THE FEED- 
Were in Pasture Dur- Damage from Grubs LOT NOT LATER THAN DATE INDICATED FOR 
ing Heel Fly Season As Early As— FEEDING PERIOD. 


90: 120 150 180 210 

Days Days Days Days Days 
Texas and Southwest OCTOBER July 1 June 1 May 1 Apr. 1 Mar. 16 
Oklahoma, Kansas NOVEMBER Aug. 1 July 1 June 1 May 1 Apr. 1¢ 
lowa, Nebr., Colo. DECEMBER: Sept. 1 Aug. 1 July 1 June 1 May 16 
Dakotas, Wyo., Mont. JANUARY? Oct. 1 Sept. 1 Aug. 1 July 1 June 16 
Canada APRIL Jan. 1 Dec. 1 Nov. 1 Oct. 1 Sept. 1 


1Based on the best information from available sources, including national LC! cattle grub 
survey, lowa State University, Ames, and National Tanners’ Hide Bureau. 

2Earlier start of spray or dip treatment might be advisable if there is a chance that the 
cattle will be fed longer than the originally-planned feeding period as a result of market 
conditions or other factors. It also might be desirable to begin treatment earlier to control 
ticks, lice, screwworms or flies. 

‘These are approximate dates based on averages and observation. Weather conditions, both 
at the time of egg-laying during the heel fly season and prior to the emergence of grubs, 
appear to influence variation of the time and duration of emergence as much as 30 days for 
a@ specific area. Maximum carcass damage from grubs occurs before the grub is visually ap- 
parent in the live animal. 

4The prevalence of both species of cattle grubs in these areas (common or H. lineatum and 
H. bovis) extends the period of significant carcass damage as much as a month or more 
longer than is true of cattle from areas where a single species predominates. The life cyde 
of each is similar, but the northern species can be found a month later in the season than 
is true of the common species under similar climatic and weather conditions. 

5Observe cautions listed on the manvufacturer’s label. Do not treat cattle intended ‘for 
slaughter while grubs are in the back unless they will be kept long enough to permit complete 
absorption of the larvae. 

‘Cattle from this area may not be infested with grubs at this date, but lice, screwworm, 
tick or fly control may be desired. 
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ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


4,225" 
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Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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secretary, National Livestock Feed- 
ers Association; Herman C. Aaberg, 
assistant commodity director, Ameri- 
can Farm Bureau Federation; J. C. 
Rosse, director of information, LCI. 

Also, Harold J. Stockdale, exten- 
sion entomologist, Iowa State Uni- 
versity; Irwin Elliott, sales repre- 
sentative, Chemagro Corp.; J. S. 
Skaptason, research department, 
Chemagro; R. M. McWilliams, man- 
ager, service department, Moorman 
Mfg. Co., and Dr. John B. Herrick, 
extension veterinarian, Iowa State 
University at Ames, Ia. 


Congressmen to Discuss 
Marketing at NAFC Meet 


A round-table discussion on con- 
gressional interest in food market- 
ing will be a highlight of “govern- 
ment relations day” at the 28th an- 
nual meeting of the National Asso- 
ciation of Food Chains, October 15- 
18, in the Palmer House, Chicago, 
according to Gerald A. Awes, annu- 
al meeting chairman. Rep. James 
Roosevelt (D-Cal.) will be mode- 
rator of the discussion. 

Other Congressmen invited to 
participate in the program include 
Reps. Tom Steed (D-Okla.), Wil- 
liam H. Avery (R-Kan.), Arch A. 


Moore, jr. (R-W. Va.), and T. Dale 
Alford (D-Ark.). All are members 
of a subcommittee of the House 
small business committee, which has 
been conducting an inquiry into 
food industry problems. 

Other discussions during the four- 
day NAFC meeting will center on 
the move toward diversification and 
on aspects of centralization. 


Meat Meets Challenge of 
Other Foods as Main Dish 


A one-shot menu check directed 
to 10,000 representative homemakers 
across the country last February by 
Carol Adams, chief questioner for 
National Family Opinion, Inc., To- 
ledo, O., a consumer research firm, 
revealed that five out of every 10 
housewives served meat as a main 
course. 

Miss Adams received answers 
from 89 per cent of the ladies who 
were asked the following question 
by mail: “Yesterday, did your fam- 
ily eat its main meal at home? If 
so, please list the foods served.” Re- 
sults showed the following break- 
down of the meat, fowl or fish 
course that went on the average U.S. 
table: beef, 32 per cent; pork, 15 per 
cent; fowl, 13 per cent; fish or sea- 


food, 12 per cent, and determing} 
meat combinations, 1 per cent 
Minnesota, Iowa, Missouri, Ny 
and South Dakota, Nebraska, Kay 
sas, California, Oregon and Wag 
ington accounted for the greats 
number of beef eaters. New Engl, 
provided the fewest number, Pp 
eaters were in greatest abunday 
in Kentucky, Tennessee, Alahay 
and Mississippi, with the fewest } 
ing in the Rocky Mountain and Wa 
Coast states. New England and (; 
ifornia had the most lamb mention 
Steak, roast, hamburger, meat |g TEE-F 
and frankfurters, in that order, wegames A 
the forms in which beef was serydifelopme! 
most. With pork, it was ham, chogmcturer 
roast and sausage. bod inc 
orted b 
ent ant 
Livestock Research Center | 
5 i se GMC 
Given to U. of California Fico. 
The new Field Research Centd® Trost 
in Livestock Nutrition was presenifMjability 
ed recently to the University @heldon 
California at Davis. The special preffility fo 
sentation program was announced 
by D. E. Alexander, president, Cal TRAN 
ifornia Cattle Feeders Association 
Planned and financed mostly } onal sé 
feeders, the center was presented { ilwauk 
the university as a gift. In turn, th hrigers 
school will operate the facility. [f* 9?! 
panagel 
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Let we al ever’ store it 


These Wear-Ever containers stack to save space. Or, 
covers are available. Extra-tough aluminum alloy won’t 
rust, resists denting. Beaded rims protect workers’ 
hands. Choose from Wear-Ever’s wide selection of sizes: 
214-, 4-, 6-, 9- and 14-gallon capacity. Count on light- 
weight Wear-Ever aluminum containers to stand up to 
a long life of hard use—save yourself replacement costs. 
Send reply card for full details; or write Wear-Ever 
Aluminum, Inc., New Kensington, Pa. Immediate de- 
livery from stock. 
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keep it hand “. 

ce pr 
eep If handy " 
Save amazing amounts of time. Keep parts or materialp2k a 
at workers’ finger tips in Wear-Ever mobile bins. Round, pop 
square—27-, 30-, 38- and 50-gallon capacity—all made da, 
of tough, nonsparking aluminum alloy. No seams Brody, 
crevices to collect dirt (or small parts). Hard rubberiii.. 
wheels or casters for long wear. Send reply card for full Ries 
details; or write Wear-Ever Aluminum, Inc., New hemi 
Kensington, Pa. Immediate shipment from stock. Bill” 
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Engle chn Schamel Co., Inc., London, 
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stern and western United States. 


lames A. Houle as commercial de- 




















Flashes on 
suppliers 





SEYDELMANN MACHINE CO.: 


‘utor for products of this supplier 
roughout the dominion. Schamel 
» distributes Seydelmann prod- 
cts in the eastern, southern, mid- 


TEE-PAK, INC.: Appointment of 
lopment manager of this manu- 


hod industries, was recently re- 
orted by L. E. Russell, vice presi- 
ont and director of marketing. 


GMC TRUCK AND COACH DI- 
ISON: Appointment of Norman 
Trost as assistant director of re- 
ability has been announced by 
heldon G. Little, director of relia- 
ility for the division. 


TRANSICOLD CORP.: D. E. 
ene” Phillips has been named re- 
onal sales manager in the Chicago- 
lilwaukee area for this transport 
pfrigeration firm and Sam Yandle 
as appointed new regional sales 
hanager on the East Coast, accord- 
bg to John H. Grim, president. 


QV 


ACTO-PHOS 


ARCHIBALD & KENDALL, INC. 


487 WASHINGTON STREET + NEW YORK je ee, « TEs WORTH 2:7715 















““WHITFORD”’ FLOOR DRAIN 


Especially made Zs 
for packing houses 


Catch and retain valuable 
solids in easily removable 
basket. Prevent clogging 
drainage system. Aid san- 
itation. 







Don't buy a competitive 
drain at a few dollars 
cheaper when the WHITFORD drain made 
especially for meat packing plants will 
save you thousands of dollars a year. 

Free illustrated folder and prices on 
request. 


WHITFORD DRAIN CO. 


1819 South Brook St. Louisville 8, Ky. 


See page A-6 of 
“Purchasing Guide 
for the 
Meat Industry’ 
for details 











WISKING CO.: Employes of the 
rage plant of this division of Un- 
Carbide Corporation have 
destablish a new safety record 
ie entire corporation. 


E SCHNABLE COMPANY, 
Dico Company, Inc., has been 
distributor of insulated re- 
tied truck bodies manufac- 
by this firm, it was announced 
binly by W. H. Clifford, Schnable 


mgent, and T. L. McCreery, Dico 
al manager. 


THON: This division of 
an Can Company, Menasha, 
$ announced the appoint- 
aitof Leroy Joseph as assistant to 
he sales manager for meat and 
egetable oil packaging. 


R-C-CAN CO.: This manufactur- 
r of packaging products recently 
pened a new district sales office in 
ew York City, Harold J. Schmidt, 
te president, sales, has announced. 


e new office of the firm is at 247 
ark avenue. 


DOBECKMUN: Earl F. Schim- 
ola, product manager for Polyfilm 
fuduets, has been given responsi- 
tities in the area of national account 
ls for this division of the Dow 
my Company and Wilbur 
“M' Lenox, sales promotion man- 
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PACKAGING MACHINERY 
AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the ‘YELLOW PAGES” 
of the Meat Industry .. . 


Catalog 35 pages of manufacturers’ 
Section K— _ product information 





Classified beginning page 80, every 
Packaging known supplier of 198 separate 
Section items, over 2,400 firms 
Use the GUIDE regularly— 
for all your needs .. . 
>) The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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ager, succeeds Schimpola as product 
manager for all polyethylene film 
and converted products, R. S. Jones, 
general sales manager, has an- 
nounced. 


KAISER ALUMINUM & CHEM- 
ICAL CORP.: A major, fully-auto- 
matic facility to process aluminum 
sheet and coil for the nation’s can 
manufacturing industry has been 
completed at Trentwood, Wash. 


DIAMOND CRYSTAL SALT 
CO.: Dana D. Downing has joined 
this firm as assistant manager of in- 
dustrial sales, according to an an- 
nouncement by Spencer S. Meil- 
strup, vice president and general 
sales manager. 


MINNEAPOLIS-HONEYWELL 
REGULATOR CO.: Raymond S. 
Fries has been appointed to the new 


post of manager of manufacturing . 


and engineering at the Brown In- 
struments division of this supplier, 
vice president James S. Locke has 
announced. 


CONTINENTAL CAN CO.: This 
supplier to industry will consolidate 
its head office staff and all of its 
other New York City offices in a 
new building at 633 Third avenue 
in late August and early September, 
it has been announced. Certain di- 


- BEEF - VEAL - PORK - LAMB 


* ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED 


* CANNED HAMS and PICNICS 


let us work with you... 


MQUIBIES WELCOME A 


HYGRADE FOOD PRODUCTS CORP. 


HAM BS 


Satoh ter Dreasis 


NEW OFFICE and warehouse of Phil Hantover, Inc., at 26th and Compbdl BER 
streets, Kansas City, Mo., will be ready for occupancy about mid-Septembe 
The new 20,000-sq.-ft. building will be added to a 5,000-sq.-ft. stry 
ture already on the tract purchased by the meat industry distributor agg — 
jobber. Officers of the firm are Leonard Hantover, president; Charles Abram 
vice president; Florence Hantover, treasurer, and Mary Piper, secretarit sovers, 





vision offices outside the city will 
also be relocated in the building. 


FREEZING EQUIPMENT SALES, 
INC.: Expanded facilities for design- 
ing and assembling custom-engi- 
neered refrigeration packages and 


FES-Fuller rotary compressors we 
announced by the management 
this firm. The new facilities are tj 
result of a general expansion pn 
gram made possible by a recently 
completed plant addition, which 


quadrupled the operating space. 











HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-548] 
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SIMPLEX BRINE PUMP for pumping hams or bacon. . 


Cylindrical tank made of No. 316 stainless steel plate . . 


. fo moving 

will last a lifetime. Sizes 40 gallon to 100 gallon, or made ti >, 
your specifications. Territories open for distributorship 
information and price list write to: 


THE SIMPLEX PUMP CO. 


1348 Darling Street * Ogden, Utah 


. . « for further 








re 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 . 





OLDMASTER 


TRUCE REFRIGERATION 7 


OLDMASTER 


TRUCE REFRIGERATION 


was selected by 
The RATH PACKING CO. 


THE RATH PACKING COMPANY 
TRUCKS ARE EQUIPPED 
with COLDMASTER Truck Refrigeration Units 


. the finest, most dependable ever 
for complete information write 
COLDMASTER Div. of Construction Machinery 

WATERLOO, IOWA 
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set solid. Minimum 20 words, 








additional words, 20c each. ‘'Posi- 
"Wonted,"" special rate; minimum 20 
$3.50; additional words, 20c each. 






; Specifically Instructed Otherwise, All 
lied Advertisements Will Be Inserted 
Over a Blind Box Number. 






_ CLASSIFIED ADVERTISING 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


box 
75¢ 
per 


Count address 
words. Headlines, 
vertisements, 75¢ 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


or 








MISCELLANEOUS 





EQUIPMENT FOR SALE 








KER REPRESENTATION: Wanted by high 
midwest meat processor. A-1 Detroit 
peker wanted. Chain contacts absolutely neces- 
wy. Reply in detail to Box W-371, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Tl. 


NEED SMOKED BACON SKINS OR 
BACON SKINNED TRIMMINGS? Write 
teBox No. W-367, THE NATIONAL PROVISION- 
gy 15 W. Huron St., Chicago 10, Ill. 
























| SHEBOYGAN’S FINEST SAUSAGE 
JFACTURER WANTS JOBBERS: And dis- 
wiuiors for a No. 1 Federally inspected SUM- 
iwgg SAUSAGE with old world flavor. Will keep 
i itely without spoiling. Presently being 
oid in eighteen states. 

BERNHARD’S SAUSAGE CO. INC., 

.0, Box 54 SHEBOYGAN, WISCONSIN 


PLANTS FOR SALE OR RENT 


COOLER SPACE FOR RENT FOR 









“ampbe 
ptembel 
ft. stru 
Jtor 
Abram 
ecreta 






















BONERS, MEAT PROCESSORS, OIL and LARD 
PROCESSING and CASING COMPANIES. 







Ors Wel 
ment 
> are tf 
ion pre 
recently 
hich 

space. 





Amilable immediately. Ample dock and truck 
sace available. Telephone Mr. August at Chi- 
cago, DR-3-4500. 4021 S. Normal Ave., Chicago, 
Tl. 









AVAILABLE FOR LEASE OR PURCHASE 
Well equipped wholesale meat, poultry or frozen 
foods plant. Also 120 acre farm well located, 
god buildings, with new abattoir for the 
slaughtering of beef and pork. Will accept other 
property in trade as the down payment. Contact: 

H. G. FOSTER 
Charlevoix, Michigan. Telephone Liberty 7-9548 





MODERN, FULLY EQUIPPED: Meat packing and 
sausage manufacturing plant in northeastern 
Michigan. Priced reasonably. Terms to _ suit 
purchaser. Write Box FS-351, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
lh. 





SMALL SAUSAGE KITCHEN: For sale. 
pletely equipped, capacity 1000+ per day. Or- 
lando, Florida. Route established. No other 
Sausage manufacturer in city of 125,000. FS-352, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St, Chicago 10, Ill. 


Com- 





PACKINGHOUSE: For rent or sale. 
government insvected vackinghouse. 
Woodland 3-5489, Rockford, Illinois. 


Modern 
Telephone 


con. . 


no moving 
r made to 
or further 





FOR SALE: 18,000 square foot refrigerated plant. 
Modern offices and storage space. Central loca- 
tim close to loop and Congress Expressway 
(Chicago) FS-327, THE NATIONAL PROVISION- 
FR, 15 W. Huron St., Chicago 10, Ill. 
















FOR THE EXPERIENCED MEAT MAN 
COMPLETE: Small packing house set up with 
stock yards, feed lot, 40 acres land, barns and 
creek running through property. Stock scale, 
track seales, hog dehairing machine, 25 H.P. boil- 
tt, eleetrie beef hoist, electric beef splitter, 3 
smoking houses with cages, slaughter house is 
blower coil heated and air conditioned, 5 ice 

» 100 pound Buffalo air stuffer, 200 
pound Buffalo mixer, +56 Enterprise grinder 
pare Slicer and hand slicer, new Toledo 
Py Toledo dial scale, counter scale, chill room 
me x 30 ft., track throughout, zero tempera- 
pry 15 ft. x 30 ft., yearly revenue out 
- r is $3000.00, curing room 30 ft. x 20 
ven room 30 ft. x 30 ft., sausage room 
by: x 40 ft., ample water supply with 5 elec- 
hana lard cooling tank, soaking trucks, 
delivery onal 1960 one ton truck, 1957 Chevrolet 
a he truck. Brick house, 10 rooms, oil heat- 
weld Tw cold running water. This place 
Mest soll very suitable for a frozen food plant. 
di due to other interests and heart con- 
is $75,000.00 with $25,000.00 cash. 








* $98, THE NATION 
AL PROVISIONER, 15 W. 

HES Bi tcron stn Chicago 10, Tl, 

iii 
ever 

wa CHTER HOUSE: In southern California 
hinery CLI ct give pacity of 150 head per day. Will sell 

PROvisiong term lease. FS-365, THE NATIONAL 





INER, 15 W. Huron St., Chicago 10, Il. 
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THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUIIT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—-SAUSAGE PPROCFSSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 


All Models. Rebuilt. Guaranteed 


* * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





TRACTOR FOR SALE: 1960 R 190 International 
Tractor less than 25,000 miles, owner driven. 
Yes, you have read this ad right—less than 
25,000 miles. Also 1955 stainless steel Fruehauf 
trailer with 9 rails and hold over Thurmo-King. 
Will sell as unit or separately. Contact WALLY 
at FULTON MEAT CO., 921 Fulton St., Chicago, 
Ill. Telephone Monroe 6-8115-6-7-8. 





EQUIPMENT WANTED 





TRUCK WANTED: In good condition. Refriger- 
ated truck with rails. Up to 18 foot, or, box to 
32 foot. EW-366, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y 





PLANTS FOR SALE 





FOR RENT or LEASE: Approximately 4,000 sq. 
ft. of dry storage space. 1 freezer 30’ x 40’; 2 
coolers 30’ x 40’; a 16’ x 50’ work room; railroad 
spur; 100’ good loading dock; office—fully 
equipped with air conditioner. On highway 51 
down town Jackson, Miss. Good for branch 
house. Can be converted into 2 good freezers if 
wanted. Rent or lease, reasonable. Write to 
FR-369, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





FOR SALE: Small processing plant in Benson, 
Minnesota near sewage disposal on bank of riv- 
er. Good livestock producing community. Only 
Plant in good demand area. Write James Kent, 
Danvers, Minnesota 





FOR SALE: Small plant—Illinois. Operating prof- 
itably killing hogs, cattle. Completely equipped. 
Two coolers, freezer, delivery truck, state in- 
spection, feed lots and acreage. Will finance. 
FS-370, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FOR RENT 
ONE STORY—9,000 SQUARE FEET 
CENTRALLY LOCATED 
On well traveled corner in Chicago. 
COOLERS, CONVEYORS, OVENS, FLOOR DRAINS 
IMMEDIATE POSSESSION 
Apply to FR-343, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Ill. 





PLANT WANTED 





LOCKER PLANT: Cold storage building, or 
processing plant. Now operating as hotel restau- 
rant purveyor, or suitable to convert. Prefer 
resort area, Wisconsin, Michigan. Minnesota. 
Give details. W-338. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings 





3114—STUFFER: Buffalo 500# cap. --_------ $1,250.00 
33I5—STUFFER: Anco 4004 cap. ------------ $950.00 
3112—WRAP-KING: mdl. G. (for frankfurts) Cello- 
phane & shrinkable film, OA. 30” wide, 8’8” long, 
70” long infeed conveyor, 36” discharge con- 
veyor, good condition __._--------------- $5,500.00 


3443—PORK-CUT SKINNER: Townsend #27, 
reconditioned 
3399—ROCKFORD FILLER: mdi. A __---------$150.00 


3380—BACON PROCESSING LINE: consisting of— 
Anco Bacon Press a > 7'/p HP.______$2,500.00 
- 


Bacon Slicer, OTS 
Hayssen Wrapper mdi. 511, w/knives, code dater, 
15’ long stainless conveyor -____________$1,500.00 
Shrink Tunnel, Cry-O-Vac mdl. 6530 ____-_-- $200.00 
3438—BACON PRESS: mdi. 800 ____-._-__-_--$2,250.00 
3424—GRINDERS: (2) mdl. 766A, St. Louis bowl. 
Gant WES co20. 3 See $1,500.00 
I—40 HP. mir. ______-- SE 


3386—CARRIER REFRIGERATION LAYOUT: 25 ton 


Evaporative Condensor, w/20 HP. mfr., 2-unit 
Coolers, w/5 HP. mtr. includes 20 HP. Freon 
ee" 1a teen Bee ee aeeEn Ree __....--$2,500.00 


3333—HYDRAULIC CURB PRESS: Anco 150 ton, 10” 
piston, w/American Marsh steam pump 
7x %x 8” : ___..------$2,000.00 
3449—GRINDER: Butcher Boy #56-B, 7'/. HP.__$650.00 
3462—SLICER: U.S. HD. #3, w/stainless steel 
conveyor ea ae 
3463—HOLLYMATIC PATTYMAKER: mdl. 
Way stand, excel. cond., like new 
3394—DISINTEGRATOR: Rietz mdl. RD-I2, 50 HP. 
carbon stee! pre-breaker pi, $2,000.00 


00.00 
254, w/Easy 
$750. 


3451—PICKLE INJECTOR: Anco #992 -$2,500.00 
341I—CASING APPLIERS: (2) Buffalo ea. $175.00 
3367—SMOKESTICK WASHER: Anco #460, 

Ea | oat i ee eee eae $450.00 


2815—GAMBRELS: (900) similar Globe 763%, 


So. (ee ee ee wine arco Olas 
3384—TROLLEYS: (622) galvanized, 434” wheel, 

7” hook __- BEY El EE : ea. $ .75 
3397—TRIPE SCALDER: Boss 3413-V-8-48, V-tvpe. 

chain drive, 2 HP. mfr. Se ediaed __.- $675.00 
3377—HOOKS: (475) Hindquarter & 

Forequarter Sls ea. $1.85 


3326—TANKS: (2) stainless steel, 8’ long, 41” wide. 
’’ deep, drain one end . ea. $550.00 
3400—BAND SAW: Jones-Superior 254, stainless 
steel moving top, 5 HP. mtr. - __ $850.00 
3439—MOLDS: stainless, 4” x 4” x 27” ea. $12.50 
3318—COMBINATION HOG & SHEEP CASING 
CLEANING UNIT: similar Globe 212947___$750.00 
3405—FILTER PRESS: D. R. Sperry, 30” x 30” plate 
& frame, 16 plates - Stas an _-$750.00 
3214—STITCHER: Inland Top & Bottom $150.00 
3459—COOKERS: (3) 6’ dia. x 16” long, dished heads. 
center loading, 40 HP. mtr. ea. $9,750.00 
346'—AMMONIA COMPRESSOR: Vilter 9/2 x 9/2, 
twin cyl, 100 HP. __ a $2,700.00 
3464—FREIGHT ELEVATOR: elec.. 40002 cap.. 4 
floors high, carriage 7’ x6’, 7!/2 HP.__Bids requested 





Now in Stock—New B.A.I. STEEL LOCKERS 15” 
wide. 18” deep, 60” high, with sloping top. seat 
brackets, 16” high legs, padlock attachment. 
single row—three wide 
per opening $18.95, F.O.B. Chicago. 





NOTE 
All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


625 N. Kedzie Ave., Chicago 12, Ill. 
SAcramento 2-3800 
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CLASSIFIED ADVERTISING 


[Continued from p a9 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





FRED W. DEPPNER, CONSULTANT 


PACKING HOUSE PROBLEMS 
309 W. 30th MOhawk 2-8008 


HUTCHINSON, KANSAS 
Superintendent: Production 
Winchester Packing Company, Inc. 
HUTCHINSON, KANSAS 





MANAGER—SUPERINTENDENT 
20 years’ practical experience. Local and federal 
inspection. Anglo. Age 46. Speaks Spanish. 
Would consider position in Latin America. Sober, 
married man with family. Available now. W-375, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill. 





SAUSAGE EXPERT: College graduate with 3 
years’ experience in research, 5 years’ as sau- 
sage maker in federal and state inspected plants. 
Presently managing small pork and beef kill 
and sausage factory. Position must offer chal- 
lenge and potential. W-357, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIl. 





BEEF COOLER MAN: 14 years’ experience. Can 
work with boners, graders, shipping, assistant 
salesman. Company minded. Prefer N. J.,-Pa. 
area slaughterer. $130.00 guarantee. W-358, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N.Y 





MANAGER - SUPERINTENDENT - CONSULT- 
ANT: Proven executive ability. Broad practical 
experience in all operations. Available now. 
W-297, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 





EXPERIENCED PROVISION MAN: And hog 
feeder desires employment in Texas or south- 
west. College graduate. Age 32. Proven ability 
with major packer. W-374, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN: Lifetime experience. Ex- 
pert cost and quality controls. Any size opera- 
tion. Available immediately. W-359, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





HELP WANTED 





FOOD TECHNOLOGIST 
LABORATORY TECHNICIAN 
CHEMIST 
BY: Large independent pork packer, to set up 
and operate laboratory for analytical and de- 
velopment work on pork products. Excellent op- 
portunity for growth with an expanding com- 
pany. Replies held in strict confidence. W-337, 
a NATIONAL PROVISIONER, 15 W. Huron 

» Chicago 10, Ml. 





ASSISTANT PLANT ENGINEER 
LEADING OHIO: Full line packer wants out- 
standing M.E. graduate who has several years’ 
plant maintenance experience, including refrig- 
eration maintenance. We want a man who can 
get results with a maintenance crew and solve 
problems that offer a challenge every day. To 
such a man we offer good compensation and 
moving expenses, plus an unusual promotion op- 
portunity. Write briefly in confidence to Box 
W-360, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN: With experience in northern New 
Jersey area with a following in the hotel, res- 
taurant and institutional trade. This is a well 
established, government inspected plant, special- 
izing in fabricating and portion controlled items 
to the restaurants, etc. Good opportunity for 
the right man. All replies held confidential. 
W-361, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





PACKING HOUSE MECHANIC 
ALL AROUND: Meat plant mechanical experi- 
ence, especially heavy on refrigeration and low 
pressure boiler. Apply in person or send resume 
to Smith Packing Company, Box 1100, San Ber- 
nardino, Calif. 





ASSISTANT PLANT MANAGER: Progressive 

eastern packer has an opening for an aggressive 

young man. Must be familiar with hog cutting, 

ham boning, curing etc. Send resume and salary 

requirements to Box W-330, THE NATIONAL 

PROVISIONER, 527 Madison Ave., New York 22 
bs 
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WHY NOT? 
MAKE EXTRA MONEY 
SELLING OUR 
SHEEP & HOG CASINGS. 
SAYER & CO. 


810 Frelinghuysen Ave., 
Newark, N. J. 





DIRECT FACTORY REPRESENTATIVE: Long es- 
tablished chemical company serving the meat 
industry, has ovening for aggressive man in the 
midwest area. Liberal commissions. Should have 
knowledge of slaughterhouse and food process- 
ing operations. These are repeat items. Reply 
in confidence giving brief summary of experi- 
ence. W-372, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, IIl. 





BEEF SALESMAN: Wanted by progressive firm 
on Fulton Market—Chicago. Must know how to 
handle chain store accounts and understand 
breaking of cattle. Too proposition to a good 
man. W-373, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





GENERAL SUPERINTENDENT 

GREAT OPPORTUNITY: Established small non- 
inspected plant located in east central. Must 
have experience and full knowledge of all plant 
overations. Prefer age under 50. Send resume 
end salary reauirements to Box W-362, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





COOLER MANAGER: Western New York state 
packer, killing about 500 cattle per week. Must 
be experienced in breaking cattle into primal 
cuts. All answers confidential. Write Box W-363, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N.Y 





EXCEPTIONAL OPPORTUNITY: For young man 
to act as assistant foreman and learn processing 
of sausage specialties. One with family back- 
ground in the sausage manufacturing line would 
be of added value. W-364, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 





GENERAL MANAGER: Required for new west- 
ern Canada plant, emovhasizing diversified heavy 
sales background. Also experenced in buying, 
personnel, cost control. Fresh meat production 
initially. Future processing and canning ex- 
vansion planned. Write Box W-350, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





QUALITY CONTROL DEVELOPMENT 
YOUNG MAN: To work in progressive food 
canning plant located in midwest. Excellent op- 
vortunty for advancement with many company 
benefits. Please furnish experience in full detail. 
Address Box W.349. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Canning plant foreman, experienced. 
Also can use a retort processing man for mid- 
west plant. Write Box W-354, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ml. 





DESIGN ENGINEER 
FOR DESIGN WORK: On new types of labor- 
saving food processing equipment, to be part 
of our research and development department. 
Our company is small but unique in this field 
and we have many challenging projects under 
way. This is your opportunity to become as- 
sociated with “live wire” organization that has 
many successful inventions in use by the food 
processing industry. Opportunity is unlimited 
for person with ability and imagination. Excel- 
lent salary plus many other benefits. Located 
in the midwest. Employment would be _ con- 
stant and not affected by defense work. Please 
furnish full particulars. W-348, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





ENGINEER 

EXPANDING: Building program has created ex- 
cellent growth opportunity for man with B.S. 
degree in engineering. Man with refrigeration 
and/or food processing equipment experience 
preferred. Good starting salary with excellent 
employee benefit program. Write 

MR. REX SHAW 

WILSON & CO. 


Prudential Plaza Chicago 1, Ill. 


HOG CASING 


SAYER & CO. 
810 Frelinghuysen Ave,, 
NEWARK, N. J. 





ATTENTION 
WEST COAST COW BO 


. WE CUSTOM KILL COWS 


. CHARGE $6.00 PER HEAD AND JD 
OFFAL NEEDED WILL NEGOTIATE, 


- HAVE SPACE LEFT FOR 150 
WEEK. 


. YOU FURNISH TRUCK, WE LOAD. © 


. ALSO INTERESTED IN FIRM TO 1 
AS PARTNER. 


CALL SHERIDAN MEAT COMP. ; 
SHERIDAN, WYOMING, ORchard ¥ 
U. S. GOVERNMENT INSP: 
67 YEARS IN MEAT BUSI 
IN SHERIDAN, WYOMING, 
CONTACT JACK HUFFORD, VICE F ES 





Participating memberships avail; 
in non-profit 
INTERSTATE SHIPPERS ASSOC] 
4710 W. Roosevelt Road Ci 
Telephone COlumbus 1- 7593 
PERISHABLE LCL SHIPME) 
AT CARLOAD RATE 
NATIONWIDE 
Inquiries Invited 





USDA LABELS EXPEDITED — 
WITHIN HOURS OF RECEIPT $6.50 
Complete services—Gov. information, © 
liaison—blue prints. FDA, etc. Avie 
hourly, per item. 
JAMES V. HURSON 
1426 G 
Telephone RE 


Albee Bidg., 
Washington 5, D.C. 





LOIN PAPER 
Treated wet strength EXCELLENT 
wrapper for fresh pork cuts at 
PRICES. Please send for samples and p 
call collect. 


BORAX PAPER PRODUCTS CO. 
350 East 182nd Street 
New York 57, New York 
WEllington 3-1188 





JOBBERS—DISTRIBUTORS 
EXCEPTIONAL OPPORTUNITY: For 
jobber or sausage manufacturing ce 
terested in handling outstanding prods 
READY- TO-EAT Smoked butts, salami fi 

and Wi errit 
Pn all sections of the country. 
WISCONSIN MEAT PRODUCTS, 
3275 N. Pierce St., Milwaukee 12, W 








DRESSED HOGS vs CUSTOM KI 
EASTERN SLAUGHTERERS AND J 
DESIRING FURTHER INFORMATION — 
BOX W-353, THE NATIONAL PROY) 
15 W. Huron St., Chicago 10, Il. 


HOG «+ CATTLE « 


SAUSAGE CASI 
AMIMAL GLAN 


Selling Agent © Order & 
Broker © Counsellor © Exporter * ™ 














407 SO. DEARBORN ST., CHI 
THE NATIONAL PROVISIONER, AUG 


as 








